











Another great 


product of research 


IN DIAMETER IN PERFORMANCE 


Never before a casing that performs as well at the 
stuffing horn as VISKING’S Precision No Jax! Negligible 
pin-holing. Negligible breakage. Easy to slip on the 
horn. The perfect answer for unit package weight con- 
trol. Increase your product throughput. Get more pounds 
per man-hour with VISKING’S Precision -NoJax! The best 
casing for all your SKINLEss products. 


Arak your VISKING representative 


for a production demonstration 


IN CANADA: VISKING 
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sausage quality... 


@ 4 major operating advantages in- including an automatically adjustable 

cluding faster production and higher —_ bowl scraper. 

product quality. @ 5 special and exclusive safety fea- 

gE cee ea eee ee Oe ee including an interlockirg safety 

including new type, double-edged, re- switch. fe eas 

versible, positive-locking knives. @ PLUS modern “component” design 
introduced for the first time in the 

@ 4 improved mechanical features meat packing industry. 


j Get the 
details. 





WRITE FOR 

John E. Smith’s Sons Co. ILLUSTRATED 

50 BROADWAY - BUFFALO 3, N. Y. BULLETIN 

BUFFALO Quality Sausage Sales and Service Offices in Principal Cities TODAY. 


Machines for 85 Years 
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Climaxing 2 Years’ Research 


THE GRIFFITH LABORATORIES 


resents 


FOS 


A “3-in-1" Phosphate Formula 


What youre looking for... 


IN YIELDS... = The FOS formula applies Griffith’s research and 


development of foreign findings in the use of pyro- 





phosphates for best moisture retention. It com- 
3 bines acid and alkaline phosphates—to keep the 


pH within a safe range. 


IN RESULTS... 6 pounds of FOS, in 50 gallons of pickle, pro- 


duces higher yields in boiled and canned hams— 


a dryer cutting surface in smoked hams. 


iN SOLUBILITY.. e Thoroughly soluble at cellar temperatures, FOS 


doesn’t crystallize out at higher or lower tempera- 














ay tures. No heating necessary. 
Check into all the advantages of using FOS, now! 
ial: TO DEVELOP Ly nee 
Pita eeeeee §=©6NAXIMUM COLOR ‘ 
AND FLAVOR IN THE ’ 
he MINIMUM TIME... LABORATORIES, INC. 
Cure with flash-fused 
| PRAGUE POWDER. In Canada—The Griffith Laboratories, Ltd. 
S. (Made or for use under U.S, Pat. Nos. CHICAGO 9, 1415 W. 37th St. e NEWARK 5, 37 Empire St. 
rE FOR Re i a Ma ais LOS ANGELES 58, 4900 Gifford Ave. 
apne TORONTO 2, 115 George St. 
JLLETIN 
ODAY. 





Laboratorios Griffith do Brasil, S. A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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increase your meat loaf sales 


use CANNON 


diced red sweet 


PEPPERS 


Your meat loaves sell faster and have more 
customer acceptance when you improve 
their flavor and appearance by using Can- 
non’s Diced Red Sweet Peppers. Cannon 
peppers are the first choice of meat packers 
everywhere. The reasons: they are bright 
red, uniformly diced pieces; they are crisp 
and fresh in appearance and flavor. Econo- 
mical too . . . no waste, no washing, no 
cutting or fuss, you just open the can and 
use. Packed fresh from the fields when they 
are red ripe, Cannon peppers do not lose 
flavor or color. Your meat loaves look bet- 
ter, taste better and sell better when you 
add Cannon Diced Red Sweet Peppers to 
your formula. Order from your nearest dis- 
tributor or write to: 





Cannon yy, p. CANNON & SON, INC. 


See 8 ) 8 


CANNED FOODS 
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Flashiest, most appealing way to display your 
hams today is with KVP laminated wraps. A 
ham itself, of course, is big. Take that size and 
cover with a brilliantly printed, colorful KVP 
wrap and you can dominate any meat display. 

KVP laminated wraps—pre-gathered for use 
—save labor time and costs at your wrapping 
station. And make it impossible for your inven- 
tory to get out of balance on individual sheets. 


Specialists in FOOD PAPERS 
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LAMINATED HAM WRAPS 
STEP UP SALES 
AND LOWER COSTS 


Many combinations of sheets can be laminated 
to meet your specific needs. 

Send for samples of recently produced wrap- 
pers. If you like the prices and labor savings, 
KVP artists will gladly suggest how to adapt 
your brand design for unusual sales appeal. 


KVP Company, Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO., STURGIS, MICH. — 
KVP CO. LTD., ESPANOLA, ONT. — APPLEFORD PAPER PRODUCTS LITD., 
HAMILTON, ONT.; MONTREAL, QUE. 


For Protection and Sales Appeal 
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CONSTRUCTION 
FEATURES COOLER 


“Boss” CUTS / FASTER 
STURDY DESIGN BETTER 


Heavy Cast Iron bowl housing. 
y & 


@ Multiple - ball bow! bearing. Hard- 
ened and polished steel balls operating in 
nickel-cast iron race. Bearing supports 
over entire bowl circumference. Heavy, 
cast, galvanized bow! guard. 





@ Precision machined, nickel-cast iron 
bowl with polished cutting surface. Bowl 
driven by heavy steel worm running 
against ball thrust bearing. Worm gear 
ring is of nickel-cast iron with precision 
cut teeth. 


@ Heavy, close grain cast iron apron is 
rigidly reinforced to provide vibration- 
proof totally enclosed knife shaft bearing. 
Apron front is designed for sanitary op- 
eration. 


@ Precision machined, steel knife shaft 
has ground seats for the heavy roller 
bearings, knife slots are milled, and in- 
dexed for perfect knife balance. Shaft 
bearings are totally enclosed and sealed. 


@ Stainless steel, over-the-side, fully au- 
tomatic, revolving disc unloader is driven 
by a totally enclosed motor through a 
helical gear reducer. This unloader, an in- 


vention of “BOSS”, is being imitated on THE MACHINE THAT REVOLUTIONIZED 


competitive silent cutters. The CHOP. 


CHOP®CUT in use 


CUT is not a silent cutter. SAUSAGE MAKING 
@ Motor mounting is adjustable. A gal- 
vanized housing protects the motor and There is new performance, new economy, 


V-belt drive. 


@ Stainless steel bow! scraper. 
@ Sialnless steel mixing plow. new CHOP*CUT sausage meat chopper. 


@ Dial thermometer furnished. Engineered and designed to last for 


many profitable years. 


new speed at your command in the beautiful 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Control a Necessity 


We have just been reading a confidential 
report summarizing the findings of a con- 
sulting service that has been called in on 
a number of occasions when sausage manu- 
facturers have found themselves in difficulty 
with their products. 

Although the problems ranged from peel- 
ability to surface spoilage, and were cor- 


rected in a number of ways, they did have’ 


one common characteristic: all the difficulties 
arose when procedures went “out of control” 
along lines which were almost impossible 
for the operating staff to detect by obser- 
vation. 

Consistent production of good sausage is 
neither a simple business nor a “fine art”— 
it is a critical process in which seemingly 
slight variations in salt and moisture content, 
time, temperature and a number of other 
factors may bring about a bad result. This 
is particularly true, as A. B. Maurer pointed 
out recently at the WSMPA convention, in 
making sausage and lunch meats for self- 
service sale. Here are some points he men- 
tioned: 

“Bacterial control is all-important .. . 
we simulate operating room techniques to 
keep bacterial count down . . . even 2° dif- 
ference in loaf holding temperatures may 
mean product will slice and hold up—or 
not . . . 24 hours additional holding on fresh 
boneless beef is unsatisfactory and on fresh 
pork is impossible . . . quality control need 
not be elaborate, but it must be constant.” 

In commenting on Mauer’s remarks, ex- 
pert Albert Luer said: 

“What was sausage before, isn’t sausage 
today . . . sausage manufacture isn’t chop- 
ping up a lot of meat and stuffing it; today, 
it is a scientific endeavor. . . . How do you 
start control? In the laboratory. We have 
found it the cheapest investment we have 
made.” 

We do not believe that any packer or 
processor making several thousand pounds 
of sausage daily can afford to operate with- 
out a system under which the quality of his 
raw materials, processing procedures and 
finished products can be checked and con- 
trolled scientifically on a current, constant 
basis. 


The 


The 


The 


News and Views 





U.S. Has Signed the revised General Agreement on Tar- 
iffs and Trade (GATT) although the signing is conditional on 
Congressional approval. The new GATT agreement will be 
submitted to Congress later this month. Negotiated by the 
U. S. and 33 other nations at Geneva, Switzerland, the revised 
agreement calls for setting up a new central organization to 
be called the Organization for Trade Cooperation. 

The OTC is to be headed by an executive committee of 17 
principal nations, on which the U. S. would have a permanent 
seat. Functions formerly exercised jointly by member countries 
will be transferred to the OTC. The State Department in an- 
nouncing the signing, said the OTC will make possible better 
enforcement of trade rules protecting “the more than 50,000 
tariff concessions that have been negotiated and incorporated 
in the agreement.” 


AMI's Work in calling attention to the large quantities of 
Polish hams being imported into this country, while Poland 
was refusing to buy U. S. products, apparently is paying off 
for the industry. According to information received by the In- 
stitute, Poland is seeking export permits to cover immediate 
purchases here of 1,200 long tons of lard and 1,000 long tons 
of tallow, with prospects for buying 15,000 tons annually in 
about the same proportions. It appears that Poland also will 
come into the American market for dressed hog sides, with an 
initial quantity of 1,000,000 Ibs. mentioned in this connection, 
the AMI said. The application for export permits for lard and 
tallow originated with the New York organization which has 
been handling imports into the U. S. of Polish canned pork. 


Low Profit tealized by Canadian meat packers was cited 
by one of their own midst this year when the annual debate 
on the beef price spread broke out in the House of Commons. 
The meat packing industry would welcome an investigation, 
declared Norman C. Schneider (Lib.-Waterloo North), now 
serving in the House. Schneider, who is vice president of J. M. 
Schneider, Ltd., Kitchener, pointed out that the industry is 
the most competitive in Canada, with profits of only % to 1 per 
cent on turnover. A government investigation had been pro- 
posed by a farmer serving in the House. The motion was 
shelved after three hours of debate. 


More Foreign Trade for U. S. meat packers is the goal of 


a new Livestock and Meat Products Division being established 
by the USDA in the Foreign Agricultural Service. There will 
be three branches in the new division that will work to find 
foreign markets for meat products and by-products, make 
foreign market analyses, try to get trade barriers removed and 
perform other services. A staff member of the new division 
will leave in about six weeks for an extended trip through 
Central and South America to try to improve the outlets there. 


While NIMPA's April 23-27 annual meeting in Chicago is de- 


signed especially for members, the association also wishes to 
encourage attendance by as many non-members as _ possible, 
John A. Killick, executive secretary, announced. Problems to 
be discussed at the general sessions and in the series of work- 
shop clinics are common to most firms throughout the industry. 


“Eat More Meat” was an odd-sounding note to British ears 


of late. The British government urged the public to eat more 
meat from cold storage and thus help hold down prices of 
fresh meat. The government wants to sell emergency stock 
built up to offset normal winter scarcity. 





BONING starts at band saw. Primal cuts are transferred from 
saw's moveable table top to first conveyor, foreground. 


ALONG FIRST short conveyor, tenders are trimmed and the rounds 
broken into hams. Shank meat also is trimmed here. 


ee 


Conveyors Solve Boners Problems 


They enlarge total work area, minimize barrel and drum handling 


and increase boners’ output by eliminating non-productive tasks 


mentary beef boning cooler, 

the boning room at the M. 
Rothschild-Richter Food Products, 
Chicago, imposed a serious limita- 
tion on the firm’s expanding beef 
boning operations. 

Under the Rothschild brother-man- 
agement team of Bernie, Phil and 
Carl, which acquired the plant in 
1951, the company continued to de- 
velop the boneless beef end of the 
business until it obtained the sales 
volume of a major product. Something 
had to be done with the boning room 
to provide for additional production. 
It was not prudent to employ more 
butchers for work area was not avail- 
able. While other plant coolers might 
have been assigned to the boning 
operation, boning then would have 
become decentralized, adding to su- 
pervisory functions and complicating 
product handling. 

Working with the Industrial Con- 
veyor Co., Chicago, Phillip Rothschild, 
president, drew plans to transform the 
boning operation into a conveyorized 
boning setup. He reports that results 
with the new conveyor system, in use 
for six months, have been gratifying. 

Not only has productivity per 
butcher been increased, but virtually 
half of the area within the boning 
room has been freed. Carl, secretary- 


Cp renin ix built as a supple- 


treasurer, observes that another bon- 
ing line can be installed in this once 
cramped room. A large measure of 
the manual product transporting nec- 
essary under the former layout has 
been eliminated, Phil states. 

In the old layout the beef quarters 
were railed to a Jones Superior break- 
down saw and cut into basic primal 
cuts. The saw was about in the cen- 
ter of the room. On either side of it 
were boning tables. One man would 
distribute the primal cuts to the 
boners, while two others were re- 
quired to move the bones and bar- 
reled cuts out of the boning room to 
the shipping room on a floor below. 

The new system makes greater use 
of floor area partly because it has 
eliminated the need for as many bar- 
rels and drums as formerly were re- 
quired. Previously each of the boners 
had a barrel or two for the meats he 
was boning, a drum for the bones, 
another barrel for the bone trim- 
mings and a drum for fat. 

Phil estimates that each boner re- 
quired about five barrels or drums. 
With some 55 boners in the room, it 
is not difficult to imagine how a large 
portion of the area was tied up in a 
relatively non-productive function. 
Movement of the barrels, particularly 
in and about the boning tables, was 
a big materials handling task. 


The conveyor has eliminated the 
clutter and the task of moving filled 
and empty barrels in and out of the 
room. More important, butchers no 
longer must place meats or bones in 
the proper container. Now the bones 
are automatically conveyed to a rend- 
erer’s waiting pickup. The meats move 
to a central boxing and barreling sta- 
tion where one operator sorts the en- 
tire boned output. 

The conveyor system starts at the 





INSPECTING beef hams are Sam Frank, 
plant manager, and Al Antusis, boning room 
foreman. 
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VIEW OF MAIN, three-level conveyor with individual work areas. Meat comes to butchers 


on upper conveyor, boned product moves away on middle unit and bones via lower belt. 


loading dock where carcass quarters 
are received. An incline conveyor Car- 
ries product into the general beef 
holding cooler. The conveyor path 
fronts along the various bays within 
the cooler and the meats are switched 
off onto whichever bay rail the beef 
cooler man spots them. 

From the holding cooler, the meats 
are fed onto the conveyor which con- 
tinues into the boning rooms and 
terminates at a rail dip-off spur in 
front of the carcass breakdown saw. 
If desired, the conveyor can carry 
the meats directly from the loading 
dock to the carcass breakdown saw. 

Initial boning procedure starts with 
removal of the flank and kidney from 
the hind quarter while the quarter is 
on the rail. Both the hind quarter 
and the forequarter are broken into 
basic primal cuts. 

The breakdown saw has a mov- 
able table top from which the cut 





ROTHSCHILD Brothers, 
treasurer, and Phillip, president, check pro- 
duction increase figures. 


Carl, 


secretary- 
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meats are deposited on the first of 
the conveyors. With the exception of 
the round, which is replaced on the 
rail for breakdown into the inside, 
outside, and knuckle hams, the bal- 
ance of the meats moves via conveyor 
to the butchers. 

The first conveyor is 15 ft. long. 
On its supporting work tables, the 
butchers on the rail side bone the 
shank meat from the round. The 
other butchers remove the tenders 
and trim them. 

After traveling down this short 
conveyor, the meats are transferred 
by guide bars to the connecting main 
conveyor which has three levels. 

The top level, which is at band 
saw height, is used to move the 
bone-in cuts to the butchers. 

The boned-out meats travel on the 
middle conveyor which is at trim 
table height and then, finally, to the 
packing station on the floor below. 

The third conveyor, which is lo- 
cated beneath the table, carries the 
bones to the rendering truck loading 
chute. All the conveyor systems are 
powered separately to minimize the 
extent of work stoppage should one 
become inoperative. While there is 
a loss of productivity when any one 
conveyor breaks down, the other two 
can take over its function. 

Each of the butchers has approxi- 
mately three feet of work area and is 
separated from the next butcher by a 
small holding table on which bone-in 
cuts can be held. Phil states that the 
physical separation of the work areas 
lessens the risk of accidents. 

The trimmed meats and the trim- 
mings move via the main conveyor 
to the final trimming conveyor which 
also is about 15 ft. long. 

Here the trimmings are sorted and 
barreled and the various boned primal 









PRODUCT to be retrimmed, for removing 
seam fat, etc., is handled on this short con- 
veyor. Meats drop off via chute to transfer 
conveyor. 


BONED PRODUCT ends conveyor travel at 
packoff station where one employe places 
cuts into proper containers for shipment. 


cuts are further trimmed as required 
for order filling. 

The meats then continue to the 
glide-off point where they fall onto 
a conveyor which carries them to the 
transfer point where they drop again 
onto a pack-off conveyor located one 
floor below. The meats are quickly 
sorted and barreled as they come 
down the pack-off conveyor. If there 
are products requiring special boxing, 
such as tenders, they are_transferred 
onto another packaging table where 

(Continued on page 31) 


Tell How to Put ‘Sell’ in Sales 


F THE food industries, including 
meat canning, are to hold the 
gains they have made and enjoy 

continued high level prosperity, they 
will have to sell, sell, and continue 
to sell. In this consumption economy, 
in which over half the population has 
optional purchasing power, the pros- 
perity of the whole economy depends 
on industries’ ability to maintain a 
high level of consumption. 

Salesmanship—everything that con- 
tributes to the salability of a product 
from the time it is conceived until it 
is finally used up or worn out—is the 
modern miracle of American economy, 
said Ralph D. Paine, jr., publisher, 
Fortune Magazine, speaking before 
the 48th annual convention of the 
National Canners Association held in 
Chicago. He stressed the need for 
continued salesmanship to assure con- 
tinued prosperity throughout the food 
industry. 

Paine outlined the critical impact 
that a slight shift in buying prefer- 
ence could have upon an industry. 
From 1941 to 1953 the food indus- 
tries increased their share of con- 
sumer cash income from 24 per cent 
to 27 per cent, representing roughly 
$7,000,000,000. Even though the 
American public still eats basically 
the same amount of food, the increase 
in spending represents the purchase 
of convenience and service items asso- 
ciated with foods. However, while 
there are factors which argue for a 
continued prosperity for the food in- 
dustries, processors must continue 
their aggressive selling if they are to 
hold their lead. 

Ours is the only economy in which 
goods are produced for consumption 
rather than held back for the produc- 
tion of capital goods, Paine stated. 
The problem for industry is to get 
people to consume what is produced, 
as our production runs far above the 
necessities of life. Since much of the 
spending in this consumption econ- 
omy is what is termed optional buy- 
ing, the consumer may elect what he 
chooses to buy. He may not buy. 
Paine attributed the stopping of the 
inflationary spiral of 1951 to the im- 
pulsive urge on the part of the con- 
sumer to save more of his optional 
income even though the savings rate 
went up only 4 per cent. Affected 
were the appliances industries, such 


10 


Canners hear at convention in Chicago that they 
must compete with other industries to get greater 
share of consumers’ ‘optional purchasing’ dollar. 


Restaurants and institutions, giant ‘sleeper market,’ 
represent $16 billion potential, for food sales. 


Experts explain how canners can do a pre-selling job 
on retailers to further help insure sales to the public. 


The label and the package are increasingly more 
important as sales tools in mass merchandising. 


as television, which dropped from 
7,500,000 units in 1950 to 5,000,000 
in 1951. In terms of consumer spend- 
able income the difference in appli- 
ances purchases was only 3 per cent 
less in 1951 than in 1950. 

In a real sense everyone else in 
the consumer field is going to be 
selling against food. The auto and 
clothing people already have given a 
demonstration of their selling efforts 
to capture the discretionary purchas- 
ing power of the consumer. Yet the 
peak of the potential in food sales 
has not been reached. 


Getting the Point in Point-of-Sales 


The specifics of how to sell were 
discussed by panels which concerned 
themselves with merchandising prob- 
lems of the small canner and poten- 
tial for canned products within the 
institutional field. While the emphasis 
centered around the merchandising 
problems of the canners, much of 
what was said applied not only to the 
meat canners, but with equal force to 
all meat products merchandised in 
either bulk or consumer package 
units. 

Point-of-sale material, to be effec- 
tive when it meets the customer face 
to face, must be presold through ef- 
fective advertising, said Ralph Head, 
of Batten, Barton, Durstine & Osborn, 
Inc., New York. 

The customer should know about 
the product before she is forced to 
make_a buying decision at the point- 
of-sale. When the background factors 
— advertising and promotion — are 





working positively, the product acti- 
vation at the point-of-sale can and 
does work, Head said. 

Everyone who packages an item 
has a point-of-sale investment in his 
label which frequently will account 
for ‘the first sale. Repeat sales may 
result from quality and price. Today 
the label is also the only piece of 
point-of-sales material which can be 
placed in a store without the help of 
some source. The importance of the 
label can better be understood when 
considered as part of self service sell- 
ing which today accounts for over 
80 per cent of the items sold in gro- 
cery stores. Consequently, the label is 
the only medium which can do any 
selling for the canner at the actual 
point of buying. 

Head urged all to re-examine their 
labels, remembering that the package 
and label no longer are an art prob- 
lem alone but are, in a strict sense, 
part of mass psychology, human mo- 
tivation and merchandising. 

Head said some media, particularly 
radio, are supplementing straight con- 
sumer advertising with store mer- 
chandising activity. Where the poten- 
tial media offer a like advertising 
value, the supplementary work of- 
fered should be investigated. Inex- 
pensive point-of-sales tools are shelf 
talkers such as the Maine sardine in- 
dustry has been using. The talkers 
multiply the effectiveness of better 
labels, better position and prestige 
value. 

In conclusion, Head said advertis- 
ing and point-of-sales cost should be 
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considered as part of the normal pro- 
duction costs. He pointed out that 
General Foods appropriated about 8 
per cent of its sales dollar for adver- 
tising. There is no reason, he said, 
why the small canner could not fol- 
low a similar advertising budgeting 
procedure. 

The amount of shelf space a given 
canned product will get in the retail 
store is determined by one fact alone 
— the rate at which it moves into con- 
sumer purchases, stated Lyman L. 
Weld, Features Merchandising, Inc., 
Chicago. The busy retailer does not 
have the time to be replacing fast 
moving items, so he stocks them in 
depth. To get buying appeal, the can- 
ner must have a good product backed 
by advertising, promotion and demon- 
strations. To keep the demands of 
merchandising activities within the 
bounds of his finances, the small can- 
ner should concentrate on a market 
area that he can cover with adver- 
tising effort year in and year out, 
Weld asserted. 

Besides a good label the canner 


needs practical display material of a 
type sought by the consumer. High 
among these are recipes, pictures of 
ways to use product, suggestions and 
new ideas. This material should be 
made available all the time, be new, 
different and up to date. 


Spade Work Must Be Done 


Finally, the material must be got- 
ten into the store. Wishing won't do 
the job. Someone must get into the 
store, lug some cases, price the prod- 
uct, stack the merchandise, police the 
shelves and put up the advertising. 

A plant owner who is basically a 
production man should realize his 
own limitations in merchandising and 
advertising and hire a smart young- 
ster just out of college, place him 
under a strict budget and allow him 
to develop an aggressive merchandis- 
ing program, said J. Sidney Johnson, 
National Biscuit Co., New York. 

Reporting on a survey conducted 
for 1 NCA, Don White of Don 
White, Inc., New York, said a para- 
dox is taking place in retail stores. 





hydrogen in the swollen cans. 


starts. 


and rancidity. 


and carbohydrate hydrolysis. 





Facts on Shelf Life of Canned Meats 


| geri findings on the effect of temperature on the shelf life 
of canned meats were told to the NCA convention by Dr. D. K. 
Tessler, QM Food and Container Institute, Chicago. 

. Studies with canned meats showed that a considerable variation in 
stability characteristics is to be expected. With canned beef and gravy, 
little change in acceptability took place during two years’ storage at 
100°F. However, chemical changes did occur during this time, includ- 
ing high free fatty acid values and severe corrosion of cans. Swelling 
of some of the cans was evident at the end of the two years. Analysis 
of head space gases showed the presence of more than 40 per cent 


Predominantly chemical changes took place in hamburger and gravy 
at the elevated temperatures. Especially noted were fat hydrolysis and 
loss of riboflavin. The product reme‘ned acceptable for about two years 
at 100°F. and four years at 70°F. 

Canned bacon is not as stable as many of the other canned meats 
used in Armed Forces rations, Dr. Tessler declared. 

Bacon stored at 100°F. for six months showed definite physical 
deterioration. At 12 months, slice separation was all but impossible. 
Samples stored at 70°F. were quite acceptable for 18 months, but 
declined rapidly in acceptability between 18 and 24 months. 

Peroxide values indicated that oxidation occurred at similar rates at 
both 70 and 100°F., but the formation rate of free fatty acids and 
saline fluorescence was appreciably faster at the higher temperature. 

Dr. Tessler said that the cause of product breakdown at 100° F. 
probably is due to deterioration of cellular protein structure, resulting 
in softening and physical disintegration of the bacon before rancidity 


At 70°F., the same physical damage did not occur, but after 18 
months of storage loss in acceptability appeared due to flavor defects 


In general, Dr. Tessler said that for each 18 degree rise in tempera- 
ture, the rate of various reactions was doubled. Lower temperatures 
reduce the rates of vitamin loss, browning, pigment changes and fat 
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While the emphasis on big volume, 
low-cost self-service retailing has 
taken place, the individual retailers 
are planning to cut down on the per- 
centage of floor and shelf space de- 
voted to canned foods, and on store 
promotion and advertising budgets. 

The survey covered 247 organiza- 
tions in 24 states and 34,113 stores 
and disclosed that by far some two 
thirds of the organizations had no 
exact cost figures on the performance 
of the various d ents within a 
grocery store. Only 5 per cent kept 
a separate record on canned 
sales. Canned goods accounted for 31. 
per cent of the sales for the stores 
reporting; had an average turnover of 
15.3 times per year, a gross m 
of 15.2 per cent, and 57 per cent of 
the retailers felt canned goods would 
hold their own or improve during the 
next five years. 

Table I on page 31 shows how 
retailers ranked products in terms of 
lowest retail handling costs. 

Table II shows the response to the 
question, “Which one single factor 
would you say is the most important 
in determining your company policy 
with respect to giving extra sales and 
merchandising emphasis to a particu- 
lar type of product or to a particular 
department?” 

Table III shows the space plans 
for the stores interviewed. 

White warned that the retailers 
will have to be resold on the advan- 
tages of canned foods. To assume the 
retailer knows these advantages would 
only further entrench the well-pro- 
moted competitive foods and food 
products the retailer now handles. 


HE restaurant trade, including 
institutional feeding, is a rela- 
tively untapped market with great 
potential for the canning industry, 
according to Harold H. Jaeger, Can 
Manufacturers Institute, New York. 
This sleeper market, which in 1954 
accounted for slightly more than $7,- 
000,000,000 worth of food products, 
will in 1975 buy about $16,000,000,- 
000. This dynamic and growing mar- 
ket has been regarded too long as 
second or third rate, Jaeger said. 

To evaluate properly the needs and 
problems of the restaurant trade, the 
CMI asked Nejelski & Co., manage- 
ment consultants, to survey this mar- 
ket in terms of buying habits and 
preference. 

The survey revealed several impor- 
tant buying policies of interest to 
meat canners and packers servicing 
this market. 

First, it showed in order of impor- 
tance that buying policies are con- 

(Continued on page 31) 
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Handle Picnics Easier With Cut to Cure Chute 


A chute that runs from the pork 
cutting floor to the curing cellar has 
changed picnic pumping into a con- 
tinuous operation. Before the chute 
was installed at the Emge Packing 
Co., Ft. Branch (Ind.) plant, green 
picnics were graded on the cutting 
floor and placed in meat trucks for 
movement via elevator to the cur- 
ing cellar. 

Picnics then would be removed 
from the trucks, spray-pumped and 
placed in a curing vat. Urban Reising, 
vice president of operations, said that 
the chute has eliminated the extra 
loading and unloading of picnics, and 
also has helped correlate more closely 
activities between cutting floor and 
curing cellar. A truck or two of 
graded picnics no longer is left on 
the cutting floor until the last minute 
and then moved to the cellar. Some- 
times the cellar crew had to work 
overtime to position such product. 

Now, as the shoulder is broken 
into the picnic and butt section, prod- 
uct not needed for line packaging 
moves via conveyor to the chute. 

The chute discharges onto a stain- 
less steel table (see photograph) in 
the curing cellar. Two employes, 
standing on a platform, check weigh 
and spray-pump the picnics. The 
platform is slightly elevated, simpli- 
fying transfer of pumped meats from 
table to truck or vat. The workers 
glide the pork from the table into the 
vat, always moving product down- 
ward. 

The chute, made in bolted sec- 
tions, is dismantled daily for cleanup. 

The spray pump header is con- 
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structed of stainless steel and draws 
its curing pickle from a central cure 
mixing vat. 

Improve Smoked Ham Package 
By Trimming Aitch Bone 


During smoking, the meat around 
the aitch bone of a ham tends to 
shrink from the bone. After the ham 





NICK SERHIJIW demonstrates trimming 
operation with band saw. 


is chilled, a slight projection of the 
aitch bone frequently is noticed above 
the meat cushion. 

While this is of no particular sig- 
nificance to hams packaged in wrap- 
per type paper sheets, it is important 
when hams are wrapped in _trans- 
parent, skin-fitting films. If air is ex- 
hausted, bringing the wrap tightly 
against product, the sharp, small pro- 


jection of the aitch bone presses 
against the film. During handling, the 
film could tear and the package lose 
its shrink inhibiting properties and 
attractiveness. 

The Little Rock Packing Co., Little 
Rock, Ark., faced this situation with 
smoked, vacuum-wrapped hams, 
Pleased with the display properties 
and protection features of the Cryo- 
vac film used, management decided 
that the ham should be better fitted 
to the package. 

Now, protruding bones are trimmed 
with a band saw. Experiments proved 
that the actual meat removed in this 
operation amounted to a thin sliver 
weighing only a fraction of an ounce. 

Besides protecting the film pouch 





FINISHED PRODUCT has meaty look. 


against possible damage, the proce- 
dure of trimming the bone has 
enhanced product appearance. Ac- 
cording to Art Schnipper, city sales 
manager, removal of the bone pro- 
jection helps emphasize the blocky 
contour of the smoked ham. He 
terms this a plus selling factor, not- 
ing that the former slight protrusion 
of the aitch bone might have been 
one of the “little things” that influ- 
enced a customer not to buy. 

The trimming procedure is simple. 
Nick Serhijiw, packaging foreman, 
says that all the hams which are to 
be packaged in Cryovac are first in- 
spected by an operator who then cuts 
the aitch bone on a band saw if nec- 
essary. The smoked ham is then 
placed in the pouch and sealed. 


Safety Banners Available 


Twelve two-color accident preven- 
tion banners, one for each month, are 
available from the National Safety 
Council. The banners, 10 ft. by 3% 
ft., come in two styles, one for out- 
door and one for indoor use and are 
imprinted with safety slogans with 
attention-getting drawings. 
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PRESCO seasonings and cures 

will give improved color, texture and flavor 

to your meat products — 

the natural color, fine texture and superb flavor 
demanded by those who appreciate fine foods. 


Our advanced scientific and technological achievements 
in meat processing products and methods 
give packers the utmost in efficiency, yield and profits. 


PRESCO SEASONINGS 


Among the many products for meat processing : PRESCO FLASH CURE 
originated in our research laboratories are the famous + ppEscQ PICKLING SALT 


> BOARS HEAD SUPER SEASONINGS 


PRESE RVALI ki E ..- HOME OF PRESCO pPropucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON + NEW JERSEY 
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Irradiation, Dehydration May Hold Answer 
To Future, National Conference Hears 


Importance of research in proc- 
essing techniques to preserve meat 
and other foods without refrigeration 
was stressed by a Swift & Company 
scientist and a military leader at a 
National Food Conference in Holly- 
wood, Fla., sponsored by Swift as 
part of its centennial celebration. 

“Food and Your Future,” was the 
theme of the conference, attended by 
500 persons. 

The processing methods, irradiation 
sterilization and dehydration, could 
reduce immeasurably the problem of 
feeding the nation’s rapidly-growing 
population and the vast, widely-dis- 
persed military forces that would be 


AMONG SPEAKERS at National Food Con- 
ference was General Charles L. Bolte, vice 
chief of staff, U. S. Army, seen being 
greeted by John Holmes, Swift board chair- 
man. 


needed in the event of an atomic 
war, they said. 

Speakers were Dr. W. M. Urbain, 
associate director of research for 
Swift, and General Charles L. Bolte, 
vice chief of staff, U. S. Army. 

If ever perfected, irradiation steril- 
ization could revolutionize the food 
industry, Dr. Urbain pointed out. Re- 
search has disclosed that the atom’s 
rays will sterilize foods but no way 
has as yet been found to overcome 
the scorched flavor that results, he 
explained. 

“While it may take years to solve 
this flavor problem, it isn’t hopeless 
and we in research work with the 
expectation of attaining success,” Dr. 
Urbain said. He displayed a piece of 
raw meat bearing the stamp, “irra- 
diated December, 1948,” which still 
had freshness and no appearance of 
spoilage. 

“This is something to dream about, 
something to stimulate our imagina- 
tion,” he said. “Here is a process 


14 


STEAK STERILIZED by atomic rays is shown 
with (I. to r.) Dr. W. M. Urbain, associate 
director of Swift's research laboratories; 
Miss Jo Ann Dixon, home economist, and Dr. 
H. B. Robinson, director of laboratories. 
Steak will keep without refrigeration but 
has scorched flavor. 


which destroys spoilage and appar- 
ently leaves the food as it was. 

“By using radiation to destroy bac- 
teria, we- would be free to do many 
things we have wanted to do with 
foods. We could have raw meat in a 
can if we wished. The process is a 
simple one; you merely expose the 
foods to right amounts of the rays 
and the bacteria die.” 

The problem of overcoming the ir- 
radiated flavor, coupled with changes 
in appearance in certain cases, is 
being worked on by Swift and many 
other laboratories throughout the 
country, Dr. Urbain pointed out. 

Discussing the army’s research 
work into radiological sterilization of 
food, General Bolte said the results 
“may well revolutionize present con- 
cepts of food processing, packaging, 
shipping and storage for military use” 
and also be of great importance to 
the civilian population. An atomic 
war, he said, would make more mili- 
tary manpower necessary rather than 
less because greater dispersion of mil- 
itary installations would be neces- 
sary, so reducing the weight and 
bulk of foods would save precious 
shipping space. 

The army’s radiation sterilization 
program is presently planned on a 
five-year basis. 

Dehydration also is important mili- 
tarily because it reduces bulk and 
thus facilitates transportation, Gen- 
eral Bolte said in discussing: this sec- 
ond major area of research. “Not only 
do we need to produce more and 


better dehydrated food products, but — 
we must have our mess personnel 
experienced in the proper reconstitu- 
tion and preparation of such foods. 
Of great importance also is that in- 
dustry have the equipment available — 
for expanded use in an emergency.” 

In the event of an all-out war, 
when fresh foods might be scarce and 
difficult to distribute, “it would be 
wise to have stocks of dehydrated 
foods available, not only for the 
armed forces, but for the civilian 
population as well,” he added. 

Other nationally-known speakers at 
the three-day meeting were: Dr. 
W. H. Sebrell, jr., director, National 
Institutes of Public Health, U. S. De- 
partment of Health, Education and 
Welfare; Dr. Don Paarlberg, assist- 
ant to the Secretary of Agriculture; 
Dr. F. J. Stare, head, Department 
of Nutrition, Harvard University; Dr. 
T. D. Spies, Northwestern University 
Medical School, and Elmo Roper, 
public opinion analyst. Also on the 
program were Swift executives head- 
ed by John Holmes, chairman of the 
board; Porter M. Jarvis, president, 
and O. E. Jones, executive vice presi- 
dent. 

In addition to meat processing, 
major topics of the conference were 
nutrition and the need for improve- 
ment in the average American diet, 
livestock production and research, 
and marketing of the final product. 
The growing trend toward commer- 
cial preparation of food for home con- 
sumption was emphasized. 


Deadline Draws Near for 
Packer Award Competition 


Time is running short for meat 
packing personnel who plan to enter 
the thousand dollar award competi- 
tion offered by Dodge and Olcott, 
Inc., for outstanding achievement in 
the meat packing industry. 

The award was initiated by the 
New York firm at the American Meat 
Institute convention in Chicago last 
October. 

Any individual or corporate mem- 
ber of the industry, either active or 
closely associated, is eligible to com- 
pete and may submit as many nomi- 
nations as desired. Entries must be 
received by June 1. 

Complete details are given in THE 
NATIONAL PROVISIONER of October 
23, 1954, page 211. 


President Renames Davison 


Homer R. Davison, vice president 
of the American Meat Institute, was 
reappointed to the National Agricul- 
tural Commission by President Eisen- 
hower this week. 
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GLOBE'S PROCESS GIVES 
22 TIMES LONGER 
PENETRATION CYCLE 
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with itt NEW MODEL No. 52 Inject-O-Cure Bacon Curing Machine 
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PFIZER ASCORBIC ACID or SODIUM ASCORBATE 


Increase the sales appeal and shelf life of your meat products* by increasing 

their color retention. It’s easy to do. Just dissolve Pfizer Ascorbic Acid or Sodium Ascorbate in 
water and add near the end of the chop. These Pfizer products also help you save on 
production. Smokehouse time is cut up to a third or more. Shrinkage is reduced, since you 


get the best color in the least cure-time. Write Dept. NP for Technical 
Bulletin and how-to-use-it-chart. 


*Have you looked into the advantages of using Sodium Ascorbate in corned beef? 


Manufacturing Chemists for Over 100 Years Pfizer 


’ 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, lil.: San Francisco, Colit,; 
Vernon, Calif.; Atlante, Ga. 
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The Advertising 


Story 





and medium-sized packers and 

sausage manufacturers, THE Na- 
TIONAL PROVISIONER asked not only 
what media were being used but 
also how effective they had been in 
increasing sales. 

Thirty-two of the 40 firms co-op- 
erating in the survey reported that 
they do advertise. Of these, none 
depends on mass media alone to 
reach consumers with their message. 
Only one of the advertising packers, 
however, feels that he can get along 
without mass media; his $12,000 
budget for advertising was spent en- 
tirely in other fields last year. 

(Other promotion methods, includ- 
ing point-of-purchase displays, store 
demonstrations, contests, direct mail, 
etc., will be discussed in a forthcom- 
ing article.) 

Packers proved polygamic, too, in 
their selection among radio, televi- 
sion, newspapers and outdoor adver- 
tising. Only one firm uses newspapers 
only, and one spent its entire $25,- 
000 advertising budget last year for 
billboards. Thirty companies reported 
that they advertise in newspapers 
themselves or share the cost of dealer 
ads; 13 use TV (many small towns, 
of course, do not have local stations); 
20 advertise by radio, and 23 use 
some form of outdoor advertising 
ranging from billboards to panel mes- 
sages on their own trucks. Seven 
firms said they spend money for ad- 
vertising in all four mass media. 

Taking the newest and perhaps 
most glamorous medium first, here’s 


[: ITS advertising survey of small 
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PART 3 IN A SERIES 


how the packers and sausage manu- 
facturers see television: 

TV is the major medium used by 
a regional packer in the Southeast. 
The company, which sponsors weekly 
half-hour program, spent 70 per cent 
of its $25,000 advertising budget for 
television last year, the second year 
TV was used by the firm. 

Another regional packer with a 
$25,000 budget, Seattle Packing Co., 
Seattle, Wash., allotted 10 per cent 
of this amount to television. A west- 
ern adventure film was sponsored. 
“The results (of TV) are hard to eval- 
uate but not all we expected,” said 
Robert W. McManus, sales manager, 
after the medium had been in use 
a few months. 


TV ‘Powerful Medium’ 


On the other hand, a local packer 
in the Midwest has found television 
to be a “very powerful” medium. 
Fifty per cent of last year’s $15,000 
budget was used to sponsor musical 
and travel films. It was the company’s 
fourth year on television. 

Another TV enthusiast is Kern Val- 
ley Packing Co., Bakersfield, Calif., 
a regional packer with a 1954 ad 
budget of $20,000, 30 per cent of 
which went into television. Robert J. 
Styrt, advertising manager, said that 
the company sponsored a children’s 
television show, “Time for Beany,” 
and also used spot announcements 
“with extreme success” on special 
promotions, Late in the year Kern 
Valley changed from the children’s 
program to a home economics TV 


serial program aimed at housewives. 

“We found 4 p.m. to 7:30 p.m. 
the most effective time for venting 
an audience of children,” Styrt said. 
“If the program has appeal, children 
will adjust supper time to allow for 
viewing. After 7 p.m., adult programs 
may interfere with children viewing.” 

(All packers using television rte- 
ported that they preferred evening 
to reach adults because of the much 
larger audience ready to be enter- 
tained during that time.) 

“On food items,” Styrt continued, 
“live commercials employing real food 
prepared to look extremely appetiz- 
ing are the most effective of 
commercial that we have found and 
used. The greatest response to a spot 
commercial that we have put on was 
a promotion on smoked hams. We 
had a real ham, precooked and scored 
and glazed, revolving on a live bar- 
becue spit on camera. This brought 
immediate results in the stores which 
featured these hams. This was at a 
time when hams were selling very 
slowly, and the weather was too 
warm for good ham movement.” 

An Eastern regional sausage firm 
spent 45 per cent of its $75,000 ad 
budget for television last year, spon- 
soring a children’s western at 6:30 
p-m. and an adult detective story at 
10:30 p.m. on alternate weeks. “Al- 
though television is an expensive me- 
dium, we have found that we can 
reach a wider area with television 
than with any other medium. Tele- 
vision does an effective selling job,” 
the company’s advertising manager 
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reported. It was the firm’s fourth 
year on TV. 

Fifty per cent of a Midwest local 
packer’s 1954 advertising expendi- 
tures, totaling $40,000 to $42,000, 
was spent for television. Seven 20- 
second spot announcements were 
used each week. “We believe we got 
the best value from 4:30 p.m. spots 
between two children’s shows as we 
have cartoon-type commercials. Other- 
wise, we feel that value is propor- 
tional to rates charged for air time,” 
the concern’s advertising executive 
said. 

Agreeing that evening is the best 
time to reach adults was another 
Midwest local packer, using this me- 
dium for the bulk of his advertising 
expenditures. Sixty per cent of the 
firm’s $34,000 ad budget in 1954 
went for TV spot announcements. 


“Afternoon seemed effective for con- 
sumer contact, but evening reaches 
consumers and store buyers, too,” the 
firm’s president pointed out. 

“Very satisfactory” is the way an- 
other Midwest local packer described 
his results with a TV audience par- 
ticipation show. 

“Too expensive” said another, also 
in the Midwest, who discontinued 
TV in favor of newspaper advertis- 
ing after using the former for 15 
months. This included the sponsor- 
ship of a western show for six months 
and a five-minute newscast for nine 
months. 

An afternoon program for house- 
wives and evening station breaks took 
30 per cent of a Midwest regional 
sausage manufacturer’s $40,000 bud- 
get last year, the third year television 
was used by the firm. “TV is very 











good,” commented the sales man- 
ager. 

A Southwest local packer also de- 
pended heavily on television last year, 
spending 90 per cent of his $10,100 
advertising budget in that medium. 
Ninety per cent of its $12,000 budget 
also was used for television by The 
A.Y.O. Packing Co., New Britain, 
Conn., Edwin F. Ostrowski, manager, 
reported. A half-hour film story was 
sponsored by the firm, which began 
using television in 1953. 

Wilber Wiener Co., Wilber, Neb., 
tried television for a year and then 
gave it up. “We had a spot in a 
children’s program, but did not no- 
tice any change,” said L. J. Fritz, 
a partner in the firm. “I don’t know 
if we had the wrong audience, wrong 
message or wrong program.” 

S. R. Gerber Sausage Co., Buffalo, 
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wee, 
Percent Spent for 

Firm Locations 1954 Ad Budget Radio TV Newspapers Outdoor Adv. 
Southeast, Regional $75,000 0% 70% Very little Own trucks only 
Northwest, Regional 75,000 13 10 Very little 5% 
Midwest, Local 15,000 15 50 15% 10 
Midwest, Regional 25,000 20 0 10 10 
West, Regional 20,000 0 30 10 Own trucks only 
West, Local 37,500 0 0 100 Own trucks only 
East, Regional* 75,000 50 45 3 5 
Midwest, Local 40,000-42,000 20 50 5 312-4 
Midwest, Local 32,000-35,000 10 60 15 2 
Midwest, Local 10,000 x x x x 
Midwest, Local 15,000 0 0 60 40 
Northwest, Regional 12,000 35 0 20 Own trucks only 
Midwest, Regional* 40,000 0 30 50 5 
Midwest, Regional 12,000 0 0 0 0 
Southwest, Local 10,100 0 90 1 0 
Midwest, Local 15,000 0 0 25 Own trucks only 
Midwest, Local* 30,000 0 0 80 Small % 
South, Local 9,000 80 0 15 1 
Midwest, Local 3,600 33-1 /3 0 40 5 

§ East, Local* 25,000 0 0 0 100 
Midwest, Regional 3,500 50 0 10 40 
Midwest, Local 3,500 0 0 x 0 
Midwest, Local 6,000 30 0 40 0 
Midwest, Local Not given 20 0 50 0 
South, Local 5,000 20 0 10 0 
East, Local 12,000 0 90 0 0 
Midwest, Local* 7,000 10 0 5 10 
East, Local* 12,000-15,000 x x x x t 
Southeast, Local* 5,250 x 0 x x 
Southwest, Local 3,600 75 0 20 ) 
East, Local 2,000 x 60 x 0 
Midwest, Local Not given 33-1/3 0 33-1/3 33-1/3 
*Firm handles sausage only. 
x Medium used but % not indicated. 
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The photo of the Beef Cooler above shows a clean, drip-free room 
but it doesn’t tell all the story. There is less product shrinkage here 
because GEBHARDTS feature an internal water spray plate 
that keeps the relative humidity in balance with the product. And 
less shrink means an automatic profit increase for you. Write 
for complete details today .. . get acquainted with the many 
reasons why other packers choose GEBHARDTS . . . repeatedly! 
There is a Type of GEBHARDT Unit for Every Meat Application 
Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 
Sales and Service in ail principal cities. 
1802 WEST NORTH AVENUE . MILWAUKEE 5, WISCONSIN 
TELEPHONES: FRANKLIN 4-0559 ° FRANKLIN 4-2478 
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N. Y., cooperated in the sponsorship 
of a cooking show. E. H. McCormick, 


president, said the company has 
found TV spot announcements “of 
no value” and picture trailers and 
slides “of doubtful value.” 

Fairway Packing Corp., Syracuse, 
N. Y., using television for the fourth 
year, directed 60 per cent of its ad- 
vertising expenditures to this medium 
in 1954, 

What about radio? Most packers in- 
dicated they had had some experience 
in this medium and opinions ranged 
from highly-enthusiastic to less than 
lukewarm. Only four of the 20 pack- 
ers who used radio last year spent 
as much as 50 per cent of their ad- 
vertising budgets in this medium. 

A champion of radio is Florence 
Packing Co., Florence, Ala., which 
sponsors the local airing of a net- 
work news broadcast. Florence Pack- 
ing Co. has used radio for more than 
18 years and spent 80 per cent of 
its $9,000 advertising budget in this 
medium last year, according to C. M. 
Champion, sales manager. 

The local time of a national news 
commentator also is sponsored by 
Potts Packing Co., Okmulgee, Okla., 
which began using radio in 1953 
and last year spent 75 per cent of 
its $3,600 budget in this medium. 


C. A. Potts, partner and manager, 
said the best time to catch the house- 
wife’s attention was during the hours 
she spends preparing meals. 

Radio cost 50 per cent of the 
$3,500 spent for advertising by Queen 
City Packing Co., Dickinson, N. D., 
which sponsored “Women’s Club of 
the Air.” Like other packers using 
radio, Walter T. Kack, president and 
manager of the firm, said that morn- 
ing had been found the best time 
to reach the housewife. 

A regional sausage manufacturer 
in the East also allotted 50 per cent 
of the advertising budget, totaling 
$75,000, to radio and used morning 
time almost exclusively for station 
breaks and local disc jockey shows. 
“We have used a continuous spot 
announcement on all our radio time. 
We have built up a consumer rec- 
ognition of our presentation, which 
has helped to keep our name the 
best known in this area,” the ad- 
vertising manager said. 

Valley Packing Co., Salem, Ore., 
which has used radio for more than 
20 years, has a news program and 
also employs spot announcements. 
Radio was assigned 35 per cent of 
the firm’s $12,000 budget last year. 

“The only reason radio is used here 
is community sentiment toward the 


station,” said Schuyler Proffitt, sales 
manager of C, E. Richard & Sons, 
Inc., Muscatine, Iowa. The firm spon- 
sors a 10-minute polka program and 
spent one-third of its $3,600 budget 
for radio last year. 

Circle Packing Corp., East St. 
Louis, Ill., sponsors a news program 
and spent 30 per cent of its $6,000 
advertising budget for radio last year, 
Stanley Karmelita, secretary, reported. 
Pipkin Boyd Neal Packing Co., Cape 
Girardeau, Mo., has used radio for 
several years, according to Wesley 
R. Boyd, assistant manager. Approxi- 
mately 20 per cent of the firm’s ad- 
vertising expenditures went for radio 
spot announcements last year. 

“Local radio is responsible for local 
acceptance of our company and 
product,” said Charles Robbins, jr., 
partner in Robbins Packing Co., 
Statesboro, Ga. The company spent 
$1,000, one-fifth of its total expendi- 
tures for all advertising, to sponsor 
a “Kiddie Hot Dog Party” and spot 
announcements. 

One Midwestern packer, who said 
he had “always” used radio, spent 
one-third of his substantial advertis- 
ing budget for spot announcements 
last year. “Radio is dying,” said an- 
other who had switched his major 

(Continued on page 23) 
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Air Conditioned | Smokehouses | 


designed...engineered...manufactured and installed by 





























SPIEHS 








All those smokehouse features you have ever 
looked for or hoped to find in your next installa- 
tion have a way of taking shape in SMOKE- 
HOUSES by SPIEHS. Here you will find complete 
smokehouse systems geared to the individual needs 
of. small, medium and large size packers. Among 
the many SPIEHS features of particular interest 
to all packers is the thermostatically controlled 
penetrating temperatures that assure your products 
the internal uniform heat they require for bring- 
ing out true-color, flavor and eye-appeal that com- 


pels sales. Whatever smokehouse problem you are 
anxious to solve you will find that your best bet 
is SPIEHS. Remember SPIEHS too, as the man- 
ufacturers of a complete line of Smoke Generators 
and Smokehouse Doors. Write, wire or phone 
for full particulars today. 


L. C. SPIEHS CO., INC. 


2634 W. Fulton Street e Chicago 12, Illinois 
DONO. associa dine vitabinssiis SAcramento 2-3484 


BUILDERS OF SMOKEHOUSES FOR MANY YEARS 
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The Advertising Story 
(Continued from page 20) 
emphasis to TV but still has radio 
spot announcements accounting for 
less than 10 per cent of his $34,000 

expenditures. 

As shown in the mass media break- 
down table on page 18, nearly all the 
reporting packers and sausage man- 
ufacturers who advertise use news- 
papers to some extent. Only three of 
the 32 indicating their media use 
spent no money for newspaper adver- 
tising. Several, however, said they ad- 
vertise “very little” in newspapers. 
Some do no advertising in that me- 
dium on their own but provide ad- 
vertising copy and mats for retailers 
and, in most cases, share space costs 
with the dealers. 

Eight of the companies spent one- 
third or more of their 1954 ad budg- 
ets for newspaper advertising. K & B 
Packing Co., Denver, directed its en- 
tire $37,500 budget to daily news- 
papers. Sam Sigman, secretary-treas- 
urer, said the company provides ad 
copy and mats to dealers but does 
not share space costs. 

A local sausage firm in the Mid- 
west also depends largely upon daily 
newspapers to tell its product story, 
spending 80 per cent of its $30,000 
budget in this medium last year. The 
company advertises on its own, pro- 
vides copy and mats to dealers and 
also shares space costs with dealers. 
Daily papers are preferred over 
weekly publications because they are 
“more closely related to buying days,” 
the president said. This company, 
like many, has found Thursday the 
best day to advertise because the 
local newspapers feature special food 
sections for weekend buying. 

A Midwest packer, who used news- 
paper advertising for the first time 
last year, said his firm advertises in 
its own name and also shares some 
space costs with dealers. “We pay for 
the number of inches used when our 
name is advertised,” he explained. 
The company spent 60 per cent of 
its $15,000 budget last year for 
newspaper advertising. 


Pipkin Boyd Neal Packing Co., 
Cape Girardeau, Mo., used 50 per 
cent of its budget to advertise in 
weekly food sections of the daily 
newspapers. Fifty per cent also was 
the proportion spent by a Midwest 
regional sausage manufacturer with 
a $40,000 ad budget. The sausage 
firm advertises on its own, provides 
copy and mats to dealers and shares 
space costs with dealers “based on 
product purchased,” the sales man- 
ager said. The company prefers daily 
newspapers because of “wide circula- 
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tion and favorable comment from 
dealers,” he explained. 

C. E. Richard & Sons, Inc., Musca- 
tine, Iowa, also prefers daily news- 
naners and spent 40 per cent of its 
$3,600 ad budget in this medium 
last year. “They are effective inas- 
much as they are read, esnecially 
on Thursday evening,” said Schuyler 
Proffitt, sales manager. 

Circle Packing Corp., East St. 
Louis, IIl., advertises on its own in 
Sunday papers and also suggests 
ideas to dealers but does not help 
pay for space used by the dealers, 
Stanley Karmelita, secretary, ex- 
plained. Forty per cent of the firm’s 
$6,000 budget was allocated to this 
medium last vear. 

Another Midwest packer, who di- 
vided his expenditures equally be- 
tween newspapers, radio and outdoor 
advertising, said he has found daily 
newspapers are “very good.” 

Next to newspapers, outdoor ad- 
vertising is the medium used most 
frequently by the firms reporting on 
their advertising practices. Twenty- 
three indicated that they use some 
form of outdoor adyertising. 

In most cases, expenditures repre- 
sent a small portion of the overall 
budget although one packer reported 
that his $25,000 advertising fund 
last year was used almost exclusively 
for billboards. Two of the companies 
spent 40 per cent of their budgets for 
outdoor advertising; one spent 33 1/3 
per cent in this medium; three, 10 
per cent, and the others, 5 per cent 
or less. 


Truck Panels Popular 


Nearly all the 23 firms use their 
own trucks for panel messages, either 
of the institutional type or to pro- 
mote specific products. 

Panel messages on company trucks 
are “our best outdoor advertising 
buy,” said a Midwest local packer. 
This firm devotes only a small por- 
tion of its budget, 3% to 4 per cent, 
to outdoor advertising but also uses 
billboards and public vehicle car 
cars on occasion. “Billboards are 
fairly effective if large enough and 
strategically located,” the packer 
said. The company also has found 
car cards helpful in spreading the 
message on special promotions. 

Kern Valley Packing Co., Bakers- 
field, Calif., is among the firms em- 
ploying panel messages on trucks. 
“This is a good medium and gives 
our trucks a dressed-up appearance,” 
said Robert J. Styrt, ad manager. 

E. H. McCormick, president of S. 
R. Gerber Sausage Co., Inc., Buffalo, 
N. Y., also pointed out that panel 


messages, properly designed, enhance 

€ appearance of company trucks. 
His firm formerly used billboards but 
found them “of doubtful value,” 
McCormick said. 

Outdoor advertising is a major me- 
dium of Queen City Packing Co., 
Dickinson, N. D., accounting for 40 
per cent of 1954’s $3,500 expendi- 
tures and exceeded only by the radio 
outlay, Walter T. Kack, president 
and manager, said the company has 
found panel messages on its own 
trucks to be best. Queen City Pack- 
ing uses billboards, but they are “not 
too effective,” Kack said. 

The other company devoting 40 
per cent of its budget to outdoor ad. 
vertising is a local firm in the Mid- 
west, which spent $15,000 for ad- 
vertising last year. Bench backs as 
well as billboards were used by this 
packer. (In some towns, firms pro- 
vide benches in public places such 
as bus stops for the privilege of dis- 
playing their sales messages on the 
benches. In others, space is leased 
on city-owned benches for advertis- 
ing purposes in public parks, etc.) 

One Midwest local packer, whose 
outdoor advertising expenditures ac- 
counted for 2 per cent of last year’s 
$34,000 budget, said he has found 
the value of truck messages to be 
“fair.” The effectiveness of billboards, 
he said, “depends on what you are 
trying to do. They are good institu- 
tional advertising.” 

C. E. Richard & Sons, Inc., Musca- 
tine, Iowa, spent 5 per cent of last 
year’s $3,600 budget for outdoor ad- 
vertising. “Billboards are very effec- 
tive in putting your name in the 
spotlight,” said Schuyler Proffitt, sales 
manager. Another Midwest packer, 
who devoted one-third of his budget 
to outdoor advertising, said billboards 
are “very good.” 

Other comments on the effective- 
ness of billboards ranged from “satis- 
factory” to “we use some but have 
no opinion about their worth.” # 
ED. NOTE: The fourth and final installment 
of Advertising Story will discuss other promo- 


tions such as point-of-sale, demonstrations, etc. 
Read about it in the April 9 issue. 


Plan ‘lowa Beef Month’ 


Members of the Iowa Beef Pro- 
ducers’ Association, with the cooper- 
ation of packers and other livestock 
interests, are making plans for “Iowa 
Beef Month” during May to encour- 
age increased consumption of beef. 

To center attention on the cam- 
paign, there will be a special ship- 
ment of Iowa beef to President Eisen- 
hower, and Gov. Lee Hoegh is bein 
asked to issue a special beef mont 
proclamation. 
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Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schillar Park, Illinois 
New C-D 
Sportsman's 
Power Kit 
with 
automatic 
fish scaler — 
write for 
literature 
FREE! 


H-P-S KNOWS OILED WRAPS 


PAPERS FOR PACKERS FOR OVER HALF A CENTURY 











@ Packers Oiled White 
@ Oiled Sta-Tuf 





: If yours is the usual or unusual Meat Wrapping Problem 

SS Let us show you how HPS Meat Papers Meet Meat’s Musts! 
/ y Neri _~ ® 
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\SeaG l] p \ ith PROTECTIVE PACKAGING MATERIALS 

~ se ill eo) Chicago 38, Illinois » Portsmouth 7-8000 
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MIB to Make Specification 
Compliance Examinations 


Examination of meat and meat food 
products purchased by federal govern- 
ment agencies will be done by per- 
sonnel of the Meat Inspection Branch, 
effective May 1, 1955, whether the 
examination is in a federally inspected 
establishment or elsewhere, accord- 
ing to MIB Memorandum No. 216, 
dated March 7. 

Such examinations are made to de- 
termine whether the products com- 
ply with the specifications and con- 
tracts involved. 

If fresh meat is involved and grade 
is a factor, it will be required that 
the vendor offer meat that has been 
federally graded. Where the federal 
government agency is one with which 
MIB has a memorandum of under- 
standing (such agencies appear on 
a published list), the charge will be 
made against the federal agency. 

When specification examination 
work is done in connection with meat 
or meat food products purchased by 
federal agencies with which MIB 
does not have a memorandum of 
understanding, the charge will be 
made against the vendor. 

Memorandum No. 216 does not 
apply to meat or product purchased 
1) on army contract, 2) by the Com- 
modity Credit Corp., or 3) by the 
Veterans Administration, except that 
MIB personnel will inspect the VA 
purchases. 

Examination of such product for 
specification and/or contract compli- 
ance should be done in accordance 
with specific instructions on the sub- 
ject, the memorandum says. 


Russia May Swallow It But 
Hogs Won’t Eat That Stuff 


Secretary of Agriculture Ezra Taft 
Benson doesn’t believe Russia has 
much chance for success in that coun- 
try’s proposal to solve food shortages 
through the creation of a corn-hog 
program. 

“Neither Russia, nor any other 
country for that matter, has the ideal 
combination of soil, climate and 
know-how which has made our Mid- 
western corn-hog belt the most pro- 
ductive area of its kind in the world. 
And you can’t feed dialectical ma- 
terialism to a hog,” he said. 

Secretary Benson spoke before a 
joint meeting of the Philadelphia So- 
ciety for Promoting Agriculture and 
the Franklin Institute, Philadelphia. 
He said he believed the U. S. outlook 
is good for the year ahead, both for 
agriculture and the nation as a whole, 
and agricultural exports are likely to 
be at least 10 per cent higher. 
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Need for More and Better 
Hogs Stressed by Packer 


Calling for the production of more 
and better “meat type” hogs, W. W. 
McCallum, president of John Mor- 
rell & Co., Ottumwa, said that by so 
doing, the industry would do much 
to maintain price levels satisfactory 
to producers. 

The Morrell executive, speaking 
before the Jefferson County Live- 
stock Association at Fairfield, Iowa, 
pointed to the fact that the price 
of hogs is dependent upon what con- 
sumers are willing to pay for pork 
products and said that pork has lost 
favor with the consuming public in 
recent years. 

McCallum expressed the opinion 
that hog production for 1955-56 
should be kept at a high level and 
the consumption of pork stimulated 
by the production of top-quality pork 
and aggressive advertising and pro- 
motional activities. 

“The present low price level of 
hogs should not be allowed to affect 
spring and fall farrowings,” he said. 
“If there is a decline in hogs com- 
ing to market next fall and spring, 
pork again will be in a position of 
disfavor by consumers because of 
price. Of course, you all realize that 
the price of hogs is dependent upon 
what consumers are willing to pay 
for pork products.” 


Correction: Armour Did Not 
Oppose Rail Rate Reduction 


Armour and Company, Chicago, 
did not oppose the proposed reduction 
of rail freight rates on westbound 
fresh meat and packinghouse prod- 
ucts at the hearing before the stand- 
ing rate committee, Transcontinental 
Freight Bureau, Association of West- 
em Railways, as reported incorrectly 
in the March 19 issue of the Pro- 
VISIONER. 

H. O. Mathews, Armour’s general 
manager of transportation and dis- 
tribution, appeared at the hearing but 
took no position in regard to the pro- 
posed reduction, the NP has been in- 
formed by the company. 

After stating at the hearing that 
Armour was taking no position and 
did not oppose the proposal, Mathews 
said the company believed that “a 
fair method would be a percentage- 
wise reduction rather than a flat 50c 
reduction inasmuch as the rates were 
increased percentagewise.” 

The flat reduction of 50c per cwt., 
as proposed in Application C-1243, 
was approved last week by the stand- 
ing rate committee. No effective date 
for the new rates has been announced 
by the Freight Bureau. 
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Oregon Livestock Groups 
Fight for State Inspection 
Charges that Oregon is the dump- 


ing ground for inferior meat from 
surrounding states were made at a 
special hearing in Salem before the 
joint Ways and Means Committee 
on a bill that would set up a state 
meat inspection service. 

Among those making the charge 
was H. E. Barker of Salem, repre- 
senting the Oregon Livestock and 
Meat Marketing Board, the Oregon 
State Federation of Butchers and the 
Salem Central Labor Council. 

The inspection bill was introduced 
in the House of Representatives at 
the request of the Livestock and Meat 
Marketing Board, an _ organization 
composed of producers, packers, 
wholesalers, retailers and consumers. 
The House Livestock Committee rec- 
ommended its passage after deleting 
the provision for a $400,000 appro- 
priation. The House then referred it 
to the Ways and Means Committee, 
which handles appropriations. 


Montana to Collect Tax 
By Withholding System 


Governor Aronson has signed into 
Montana law a bill to set up a pay- 
as-you-go state income tax collection, 
effective July 1. The withholding sys- 
tem will be patterned after the federal 
law. 

The measure is expected to yield 
an additional $1,000,000 a_ year, 
through curbing evasion by transient 
workers and others. 


Financial Notes 


Burns & Co., Ltd., Calgary, plans 
to split the company’s class A and 
class B shares. Directors have ap- 
proved the proposal which will be 
submitted to shareholders. The plan 
provides for creation of 1,000,000 no 
par value common shares of which 
six will be issued for each “A” share 
and four for each “B” share. The plan 
will be submitted to shareholders at 
a special meeting to precede the an- 
nual general meeting on April 27. 





Especially designed to handle meat 
products, new refrigerated _ trailer 
units, right, are being placed in serv- 
ice on the Chicago to New York- 
Philadelphia run by Mid-States 
Freight Lines, Inc. 

The new trailer was unveiled re- 
cently at a luncheon in Chicago to 
which meat packer traffic personnel 
were invited. The trailer has 4 in. of 
insulation throughout and is cooled 
with a Thermo King unit. Heavy 
duty hanger bars for holding beef 
hooks run the length of the trailer. 
The bars can be spaced on 4-in. 
centers and are 84 in. high, permit- 
ting easy walk-in loading by luggers. 

In photo above, inspecting the in- 
terior of the trailer, are: J. T. Roll- 
heiser, traffic manager, Chicago plant, 
Armour and Company; Ed Fietz, gen- 








eral transportation department, and 
Carl Lohner, general superintendent's 
office, both of Swift & Company, Chi- 
cago; Fred R. Daniel, vice president, 
Mid-States Freight Lines, Inc.; Jim 
Murphy, provisions, Russell Packing 
Co., Chicago, and Wally Mander, 
beef sales, Lincoln Meat Co., Chi- 
cago. 
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HECK the following performance facts 
about this amazing enamel... then writé 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 


AWrite for descriptive folder “K." *With Pre-Treatment. 
STAINLESS STEEL COATING 

Apply with brush or spray-gun. Unequalled protection 

for equipment and metal surfaces subject to extreme acid 

and alkali conditions. Costs less than 4c per square foot. 

Write us for information. 








: ¥ Damp-Tex is unaffected by live 
steam common to many plants. FUNGUS TEST 

Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 





WASHING TEST 


Constant moisture and re- 


peated washings wil not soften MOISTURE TEST 
or ony rey hore Donp-Ten. Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 
blister or break 


ee y 
. s s 






























ACID TEST CAUSTIC SOLUTION TEST 
Damp-Tex is unaffected “, Two to three percent caustic 
by lactic and other washing salutions are not in- 


common food acids. es — dese jurious to Damp-Tex Enamel. 







Gite: MFG. CO. Gratiot at tHeresa ST. LOUIS, MO. 


Canadian Factory—Steelcote Manufacturing Co., Ltd., Rodney, Ontario, Canada. 
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Shen-Valley Sales Rise in 
1954, Membership Hears 


Shen-Valley Meat Packers Co-op- 
erative, Timberville, Va., sold 15,- 
380,000 Ibs. of meat and meat prod- 
ucts in 1954 for $5,424,331, an 
increase of 3 per cent over 1953, 
despite a decline in pork operations, 
A. J. JEssEE, general manager and 
secretary-treasurer, reported at the 
recent annual meeting of the organ- 
ization. 

Said to be the largest meat pack- 
ing co-operative in the country, the 
organization consists of meat-growing 
Virginia and West Virginia farmers 
in 24 counties within a 100-mile 
radius of Timberville. Some 500 of 
the 1,700 members attended the an- 
nual meeting. 

R. S. Graves of Syria, Va., was re- 
elected president; Jessee was re- 
elected general manager and secre- 
tary-treasurer, and ELMER A. JORDAN 
of Bridgewater, Va., was elected vice 
president, succeeding JouHn L. Tur- 
NER of Broadway, Va. 

In addition to Jessee, executives at 
the $1,600,000 plant are: Sam Zue, 
livestock procurement manager; A. B. 
HorrMan, plant superintendent; J. C. 
Davis, sales manager; E. A. RIcKEy, 
assistant sales manager; HARRY 
Fatrz, in charge of beef operations; 
W. H. Garswe, office manager, and 
A. T. LassrTER, jR., in charge of 
membership relations. 


The Meat Trail... 


Cudahy Brothers Elects Two 
Vice Presidents, Secretary 


James K. Starx, formerly works 
manager of Cudahy Brothers Co., 
Cudahy, Wis., 
was elected vice 
president in 
charge of produc- 
tion and plant at 
a recent meeting 
of the board of 
directors. HENRY 
ADLAM,  former- 
ly secretary of 
the company, 
was elected vice 
president in 
charge of provisions. Named to suc- 
ceed Adlam as secretary was E>waRD 


J. STARK 





E. SCHEIDENHELM H. ADLAM 


SCHEIDENHELM, who joined Cudahy 
Brothers Co. last month. Scheiden- 
helm formerly served with Hygrade 
Food Products Corp. 





THE 'M-LOOK' needed by hogs today to win popularity with the consumer is sported by 
these meat-type animals purchased by H. H. Meyer Packing Co., Cincinnati, at Ohio 
Spring Barrows Show at London, Ohio. The firm long has supported breeders in the de- 
velopment of leaner hogs. Inspecting the spotted Poland Chinas at Cincinnati Union 
Stockyard pens are (I. to r.): Gilbert Stevens, Cincinnati Livestock Producers Association; 
and representing H. H. Meyer Packing Co., Les Stone, general sales manager; George 
Dordller, hog buyer, and Harold Morgenstern, provision manager. 
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Stark, Wetzel Elects Crabb 
Vice President, Director 


Frank A. Crass, who joined Stark, 
Wetzel & Co., Indianapolis, last year 
as general manager of the Frankfort 
division, was elected vice president 
and a _ director of the company at a 
recent stockholders’ meeting. Jack B. 
SULLIVAN, formerly assistant office 
manager, was elected assistant secre- 
tary. 

Crabb has served in the meat pack- 
ing industry since 1924 when he 
joined Swift & Company’s Australian 
operation. He moved to Pueblo, 
Colo., in 1941 to become general 
plant superintendent for Lincoln 
Packing Co. Later he became super- 
intendent for Tobin Packing Co., Inc., 
in Estherville, Iowa. In 1952 Crabb 
went to Indianapolis as plant super- 
intendent for Kingan Inc. 

Sullivan worked for a public ac- 
counting firm before joining Stark, 
Wetzel & Co. last July. 


Oscar Mayer & Co. Names 
Oscar G. as Board Chairman 


Oscar G. MAYER has been elected 
chairman of the board of Oscar Mayer 
& Co., succeeding his father, the late 
Oscar F, Mayer. 

The new board chairman served 
as president of the company from 
1928 to February of this year, when 
he was elected chairman of the ex- 
ecutive committee. His son, Oscar 
G. MAYER, JR., was named president 
at the same time. 


JOBS 


Joun W. Carney, formerly asso- 
ciated with Food Management, -Inc., 
Cincinnati, has joined Marhoefer 
Packing Co., Inc., as industrial engi- 
neer and cost control supervisor at 
the Marhoefer plant in Muncie, Ind., 
Joun MaArHOEFER, president, an- 
nounced, Carney served with Food 
Management, Inc., about four years. 


H. A. Knox has been named man- 
ager of the Hull (Quebec) plant of 
Canada Packers, Ltd., succeeding H. 
C. FarnswortH, who recently was 
appointed manager of the company’s 
Montreal plant. Other new appoint- 
ments at the Hull plant include: Don 
Brown as assistant manager; H. D. 
Watson, sales manager; LESLIE 
Ricuarps, head livestock buyer; A. 
D. Leese, plant accountant, and R. 
F. Dupont, credit manager. The new 
plant manager started work in 1926 
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on the buyer’s staff at Gunns, Ltd., 
Toronto, and was transferred to Hull 
as livestock buyer in 1929. In ad- 
dition to his background in the live- 
stock field, he has had experience in 
all phases of packinghouse operations. 


Dex Ennis, slugging outfielder for 
the Phillies baseball team, has been 
signed to serve a second season as 
national sales representative for For- 
most Kosher Sausage Co., Philadel- 
phia, IsRAEL ForMAN, president, an- 
nounced. 


New manager of the Savannah 
(Ga.) branch of Wilson & Co., Inc., 
is Luoyp E. Beck, who formerly 
served the company in Birmingham. 
Ala. He succeeds A. B. KiLpaTRIck, 
who has been transferred to Atlanta. 


PLANTS 


Cascade Meats, Inc., is the new 
name for the former Valley Packing 
Co., Salem, Ore., G. F. CHAMBERS, 
president, announced. “Most folks 
have called us ‘Cascade’ for years so 
we decided to make it official,” he 
explained. The new name identifies 
the company more closely with its 
advertised brand name, “Cascade.” 
Other brand names used by the firm 
are “Oregon” and “Valpak.” 


The name of Casper Packing Co., 
Inc., Casper, Wyo., has been changed 
to Rocky Mountain Packing Co., Inc., 
Rupy STANnKko, president, and HENRY 
STANKO, vice president, announced. 
The change was made to identify the 





LOS ANGELES, LIKE TEXAS, just can't be contained. One of the newest construction 


projects on Vernon avenue is the boning plant of the Best Meat Packing Co. The one- 
story brick, concrete and steel structure has a long loading dock with cantilevered canopy. 





firm more closely with its Rocky 
Mountain brand name, they ex- 
plained. 


Officials of Stark, Wetzel & Co., 
Inc., are considering plans for install- 
ation of a sewage treatment plant 
at the company’s plant in Frankfort, 
Ind., so solids can be removed be- 
fore wastes pass into the sewage sys- 
tem. 


TRAILMARKS 


PauL ZILLMAN has joined the staff 
of the American Meat Institute’s de- 
partment of livestock. He previously 
served as secretary and agricultural 
counsel for the Kansas-Nebraska 
Chain Stores Council, handling agri- 
culture and public relations matters 
for a number of chain store com- 
panies. Zillman received the B.S. de- 








TEN-FOOT-LONG RIBBON listing friends who contributed to farewell gift is presented 
to Marie Aebischer, who retired after 35 years of service with Armour and Company, 
Chicago. Miss Aebischer was secretary in Armour's Livestock Bureau for the past 27 years 
and also served as secretary of the general office credit union for 18 years. Her grand- 
father, father and four uncles were retail butchers. Shown (Il to r.) are: George Davis, 
Miss Aebischer, Lucille Sittner and N. S. Savino, all credit union officials, and E. L. Heckler, 


public relations department manager. 
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gree in agricultural education, with 
a minor in animal husbandry, from 
the University of Missouri, College 
of Agriculture, and also did graduate 
work there and at Colorado A. & M. 
His business experience includes ex- 
tensive activities in the field of live- 


stock buying, breeding and judging. 


WaLTER Lioyp has been named 
public relations consultant to Live- 
stock Conserva- 
tion, Inc., Chi- 
cago, to help 
focus the atten- 
tion of the indus- 
try on the need 
for concerted ac- 
tion to combat 
the $2,000,000,- 
000 annual live- 
stock loss from 
diseases, para- 
sites and bruis- 
ing. Lloyd served for the past ten 
vears as farm service director for 
Kraft Foods Co., Chicago. He was 
editor of the Ohio Farmer from 1920 
to 1942 and served with the War 
Foods Administration in Washington, 
D. C., during World War II. 


WALTER LLOYD 


Three packing companies coop- 
erated with the Kentucky Depart- 
ment of Agriculture and the Clay- 
Gentry Co. in sponsoring a livestock 
marketing conference and demonstra- 
tion at the Clay-Gentry Stockyards 
in Lexington. They are Quality Pack- 
ing Co., Robb Packing Co. and 
Louisville Packing Co. Purpose of 
the conference was to reduce live- 
stock losses from bruises and other 
injuries that result from careless hand- 
ling. Among the speakers was J. R. 
PicKaRD, general manager of Live- 
stock Conservation, Inc., Chicago. 


HENRY Ria, assistant super- 
intendent of Swift & Company’s So. 
St. Joseph plant, has received his 50- 
year service pin from the company. 
Riha went to work for Swift in 
Omaha and served in Richmond, Va.. 
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and Chicago before going to St. 
Joseph in 1925 as head of the stand- 
ards department. From that position 
he advanced to division superinten- 
dent and assistant plant superinten- 
dent. The service pin was presented 
by E. G. Srx, general manager of the 
plant, at a luncheon in Riha’s honor. 


JoHN SMIsEK, veteran Armour and 
Company hog buyer at Omaha, has 
been awarded 
the American 
Meat Institute's 
gold service em- 
blem in recogni- 
tion of half a 
century of work 
in the meat in- 
dustry, all with 
Armour. The day 
after Christmas 
in 1904, Smisek 
was hired by 
Armour as a messenger. He later 
worked as test clerk and as a clerk 
in the accounting department. In 
September, 1917, he was transferred 
to the hog purchasing department 
Three years later he was made a hog 
purchaser. 


JOHN SMISEK 


Raymond Luce & Co., San Fran- 
cisco, has appointed Bernard B. 
Schnitzer, Inc., of San Francisco to 
handle advertising for the company’s 
new Terra Brand prepackaged fro- 
zen meat line. 








GRAND CHAMPION CARCASS of sixth 
annual Hoosier Spring Barrow Show is 
admired by T. T. Sincair (left), vice pres- 
ident of Kingan Inc., Indianapolis, and W. 
H. Bruner, Ohio State University, who served 
as interlocking judge on both on-foot and 
carcass panels. Grand champion, a Chester 
White, was exhibited by Ray Overmyer & 
Son, Rochester, Ind. Judges were surprised 
at closeness of carcass competition. The 
No. 2 hog cut out only 3c lower than the 
grand champion. Barrow show, sponsored 
by Kingan, Purdue University and Indiana 
Swine Breeders Association, attracted 184 
exhibitors who showed 767 barrows. 
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a NEW purrs 


BELLYROLLER 


Safer... | 
more efficient .. .¢ 
more uniform ¢ 
in production .4 









seston 


Here is a really important advancement in 
the economical handling of hog bellies 
in your plant. 


Both the roller and the continuous feed belt on the 
new Dupps Bellyroller are made of wide 

checker plate to provide steadier feeding. The 
roller itself is liquid filled and adjusts automatically 
to allow for various thicknesses and produces 

a more uniform product. 


The new Dupps Bellyroller is ruggedly 
constructed of steel a// hot dip galvanized—designed 
to be extremely easy to clean, keep clean. 
Dupps engineers have given special attention 
to safety features. The new Dupps Bellyroller 
is safe and easy to operate. At the same time 
the rugged construction cuts maintenance 
costs to an absolute minimum. 

Write us today. We'd like to demonstrate how 
well the new Dupps Bellyroller will work for 
you in your plant. 


THE ) » COMPANY 
1 bo 
GERMANTOWN, OHIO 


MANUFACTURERS 


RENDERING AND SLAUGHTERING EQUIPMENT 
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HAM BRANDING 


from TOP to BOTTOM! 


Great Lakes No. 55C Ham and Bacon Brander 
teams up with the No. 54C Brander to provide 
top-to-bottom sales identification for your hams. 
Thermostat controlled ink-electric brander adjusts 
to speed of use and temperature. Balanced design. 

















NO. 55C BRANDER 






NO. 54C BRANDER 
A special brander engineered specifi- 
cally for branding directly on fat sur- 
face. Extra-long die gives continuous 
identification from collar to butt with 
single impression. No melting of 
fat. . . no smearing of brand. 


Use these ham branders with a Great Lakes stamp 
pad and ink . - particularly recommended for 
burned-brand-look: new Dark Brown Quick-Dry Ink. 


Great Lakes Stamp & Mfg. Co. 


2500 Irving Park Road . Chicago 18, Illinois 













Write for Samples and Literature to 
VEGEX CO. 
175 FIFTH AVE., NEW YORK 10, N. Y. 


Representations open 
in some territories 














18-8 STAINLESS SMOKE STICK 
1 STICK FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
stainless gives this SMALE SMOKESTICK all 
the perpetual-advantages that money can 
buy. Rugged — I¢ will not warp... pit... 
rust ... or corrode. Nests; nothing to wear 
out; no replacement costs! Any lengths. 





Size 1%” wide 1” high 


Also: Stainless Steel Bacon Hangers 
. . » Shroud Pins . . . Flank Spreaders 

. Skirt Hooks . . Stockinette 
Hooks . . . Wire Molds . . . Bacon 
Square Hangers and Screens ... 
Neck Pins . . . etc. 


Write for catalog and prices today! 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 
1250 WN. STONE ST., CHICAGO 10, ILL. e@ SU 7-6707 











30 


Flashes on 


suppliers 


THE ALLBRIGHT-NELL CO.: 
Tuomas Buck.ey has been appointed 
as sales engineer of this Chicago firm 
to cover the territory of Indiana, Ken- 
tucky, Ohio, Michigan and West Vir- 
ginia. Buckley, who succeeds the late 
Jack Warnwricut, has had 13 years 
experience in building, inspecting and 
selling Anco machinery and is con- 
sidered an expert in his field. 

KARTRIDG-PAK MACHINE CoO.: 
Don ZELLAR has been named sales 
manager for the 
United States 
and Canada of 
this Chicago 
firm. He formerly 
served as_assist- 
ant to the Chi- 
cago plant man- 
ager of Oscar 
Mayer & Co. Zel- 
lar’s headquarters 
are in the firm’s 
newly established 
sales and technical service center in 
Chicago. 

GRIFFITH LABORATORIES, 
INC.: F, W. Grirritu, vice president 
of this Chicago firm, announced that 
a factory for manufacture of season- 
ings, meat cures, etc., will open soon. 
To be operated as Laboratorios Grif- 








DON ZELLAR 





fith De Mexico, S.A., the plant is 
being built in Monterrey, Mexico. 

KVP COMPANY: This is the new 
name under which the Kalamazoo 
Vegetable Parchment Co. of Kalama- 
z00, Mich., will operate. GLENN 
STEWART, director of advertising, said 
the decision was based on two main 
considerations. One, although the firm 
originally manufactured only genuine 
vegetable parchment, expansion into 
other paper stock has made the name 
somewhat of a misnomer. Two, the 
use of the initials KVP as a trade- 
mark and the constant reference of 
customers and salesmen to the firm 
as KVP. 

MEAT INDUSTRY SUPPLIERS. 
INC.: A new plant in Monterrey, 
Mexico, to be known as Meat In- 
dustry Suppliers De Mexico, S.A., has 
been put in operation by this Chi- 
cago firm, Sot Morton, president, 
announced. 

MILPRINT, INC.: Rortann N. 
Ewens, president of this Milwaukee 
company, has announced the appoint- 
ment of JEROME S. LIEBERMAN, JR., 
as treasurer. He succeeds Ewens who 
resigned from this position to devote 
more time to the presidency. Lieber- 
man will continue to serve as sec- 
retary of Milprint International Co. 
| and Milprint Overseas Corporation. 
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Canners’ Convention 
(Continued from page 11) 
trolled by the manager or owner, the 
head chef or cook, the buyer, dietitian 
and steward. In some instances, im- 
portant buying decisions were made 

by more than one person. 

Second, it brought attention to two 
problems confronting restaurants 
which must be recognized in any 
selling approach. These are common 
to 92 per cent of the restaurant oper- 
ators and are 1) personnel and 2) 
cost control problems. 

Third, the survey indicated that 86 
per cent of the restaurants use stand- 
ardized menus; and they want quality 
recipes with foods they buy. 

“Seventy-four per cent receive rec- 
ipe and printed material, 71 per cent 
save and file it and 68 per cent pass 
this material around to persons who 
can use it. It is important to note,” 
Jaeger said, “that 44 per cent remem- 
bered having used specific recipe ma- 
terial within the past six months.” 

Four, it showed that restaurant 
operators have little time to compare 
notes and ideas. They depend on trade 
papers for information but find canned 
food advertising rarely contains the 
type of material they need. 

Fifty-one per cent of these oper- 
ators rely on suppliers, wholesalers 
and salesmen for information on 
canned foods. 

Five, the survey indicated factors 
determining canned food purchases 
are quality, 46 per cent; cutting cans, 
33 per cent; size, 29 per cent and 
price, 27 per cent. Although most 
operators consider several factors, 
quality came first. Buying dependable 
quality, they felt, was reflected in 
customer satisfaction and repeat busi- 
ness. 

Six, the survey showed that fre- 
quency of delivery and brand com- 
petition play an important part in 
purchase of canned foods. It revealed 
that 66 per cent of the canned foods 
are delivered once a week or less 
compared to daily or several weekly 
deliveries for fresh and frozen foods. 

Seven, although the No. 10 can 
size still heads the list, the survey 
showed a sizable swing to other sizes. 
In order of preference these run: No. 
10, No. 303 and Picnic, No. 5, No. 2 
and others. 

This trend is important in that it 
permits the canning industry to fol- 
low sizes through channels of distri- 
bution to consumption points. 

“The canning industry,” said Jae- 
ger, “has been negligent in selling 
the merits and values of canned foods 
to restaurant Owners, managers and 
chefs.” He stated that the industries’ 
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TABLE | 
RANKING IN TERMS OF LOWEST 
HANDLING COSTS 


Commodity or Per cent of 


Department Retailers 
RONEN DE are aesere ere as Rept 34 
Sahery WiOGeClee ook cs iskk oc 24 
CN, SINE oy 8 soso a8 6. eles wis 22 
DUCE PUIG i as (on reraks ow ten Ook aca 6 
CR PR a ere aks 5 
Groceries, non-canned .......... 5 
PN as a eh ara Bena pis wae ws 3 
i Rae ARIES Pee penRare ap aged re de, APU 1 





*Handled partly or wholly by manufac- 
turer or rack jobber. 








TABLE II 
FACTORS DECIDING DEALER 
MERCHANDISING 


Most 
Important Per cent of 
Ranking Factor Retailers 
(0) Fast turnover> sae... 5... 39 
(2) High gross profit margin ... 18 
(3) Big gross dollar volume ... 15 
(4) Dramatic: promotion values .. 11 


(5) Big share of net profit dollars 8 





(6) Low handling costs ...... 6 
(7) Miscellaneous ........... 3 
TABLE Ill 
DEALER SPACE PLANS 

Increasing Same Decreasing 
(per cent of retailers) 
Conead. |... 5%; 19.8 56.3 6.5 
FrOaee .. Sas 46.9 27.1 1. 
Non-foods.... 22.3 52.6 2.0 





biggest selling job needs to be done 
with chefs and cooks. 

Points that can be emphasized in 
this undertaking are 1) canned foods 
require little preparation and lessen 
personnel problems; 2) canned foods 
lend themselves to portion and qual- 
ity controls; and 3) canned foods 
come in different sizes and are adapt- 
able to menu changes. 

Of particular interest to the meat 
industry, the survey indicated that 
canned ham was purchased by 46 per 
cent while 47 per cent bought fresh 
ham. Fresh corned beef hash is pre- 
ferred to canned, although most hash 
uses canned corned beef. Fresh lunch- 
eon meats are more popular. 

Stews and meat pies are popular 
with restaurants and both items can 
be made with canned meats. 

In the final analysis, Jaeger said, 
the attainment of $16 billion poten- 
tial will depend on the selling skill 
and constant cooperation of the can- 
ners with restaurant management. & 


Utah Inspection Service 
Would be Available to All 


The Utah Department of Agricul- 
ture would be required to provide 
meat inspection service in all coun- 
ties, instead of in counties of more 
than 12,000 population, in a_ bill 
given final passage by the state Leg- 
islature. 


Conveyors Aid to Boning 
(Continued from page 9) 
individual piece wrapping and boxing 

is performed. 

Phil reports that not only has the 
conveyor system materially lessened 
product handling tasks but, equally 
important, it has increased the pro- 
ductivity of the individual butchers. 
The “private” work area helps, for 
no time is spent arranging meats on 
a table. 

The major improvement in effi- 
ciency, however, is relieving the 
butchers from various handling tasks. 
Surrounded by barrels, the butcher 
would have to pivot to place a meat 
cut or bone in the proper container. 
Now time is not lost while the butcher 
waits for a cut to be placed on his 
boning table. In the new layout, the 
entire operation is under the watch- 
ful eye of the boning foreman who 
can regulate product flow so that all 
the butchers have a beef on their 
holding tables. 

The butcher's productivity is not 
dependent upon movement of barrels 
to or from his work area. He does 
not have to stand idly by as some 
employes move filled drums or bar- 
rels away from his work table. All 
of these factors, while they may seem 
small in themselves, total up to an 
appreciable increase in the produc- 
tivity output of the butchers. Phil 
estimates the hike has been about 20 
per cent since the conveyors were 
installed. 

All the butchers bone primal cuts. 
How the meats are boned depends 
on customer requirements, as the 
same crew handles whole carcass bon- 
ing or special primal cut boning. 

There are several motors powering 
the Neoprene belting, the largest a 
5-hp. unit on the main conveyor. The 
smallest is %-hp. and powers the 
pack-off belt. a 


Kansas House Approves 
Bills to Curb Unions 


A bill providing for 30-day strike 
notices if perishable items are in- 
volved was passed by the Kansas 
House of Representatives and sent 
to the state Senate. The House also 
approved two other bills relating to 
labor unions. 

One would outlaw secondary boy- 
cotts, including picketing of a firm 
accepting or selling goods from a 
“struck” plant. Another provides that 
before a strike of organized bargain- 
ing units could be called, it would 
have to be approved by a majority 
vote of the union members by secret 
ballot under regulations set up by 
the state labor commissioner. 
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FEARN’S WIENER SEASONING 


... @ balanced blend of pure, natural spice extractives 


Looking for a sure way of producing wieners and frankfurters with 
extra fine flavor every time? Then you'll want to try this superb new 
wiener seasoning by Fearn. It’s a precision blend of pure natural 
Spice extractives in a suitable carrier to give consistently excellent 
results. Because it is a blend of the total extractions of spices, all the 
flavoring is available to season the meat . . . there’s no waste, no 
chance for strength variation. It lets you turn out the same fine 
product every time . . . with absolutely uniform taste appeal and sales 
appeal to constantly keep building an ever-greater reputation for 
your wieners. And you'll find Fearn’s Wiener Seasoning exceedingly 


simple to work with . . 
try a test run immediately? 


EARL, 


. and most economical to use! Why not 


you cam Veal 
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Every Shipment to You is 
Quality Control Certified 


You can always depend on Fearn’s 
Wiener Seasoning! Before your 
order is shipped to you it must 
meet with every one of Fearn’s many 
strict quality requirements. Then 
a coded Fearn Quality Control 
Certificate is placed on its con- 
tainer as a sure guarantee of qual- 
ity. Look for it on every shipment 
... it tells you that here, as always, 
are ‘‘flavors you can trust.” 


7 
GQUAETIY: CONTROL CERTIFIED BY fesrn foovs {we, FRANKLIN PARK, ILLINOIS 
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Livestock and Cattle 
Trends in the States 


New legislative developments af- 
fecting livestock and cattle production 
and marketing, as reported from state 
capitals throughout the country, in- 
clude the following: 

ARIZONA: Proposed state legisla- 
tion, backed by health officials and 
meat industry representatives, would 
set up the State Livestock Sanitary 
Board as the state’s meat inspecting 
agency, under an arrangement simi- 
lar to that used by the USDA in fed- 
eral meat inspection. 

Only those slaughterhouses __re- 
questing state inspection would re- 
ceive it, under terms of the proposal. 
However, cities of more than 7,000 
population and counties of more than 
30,000 would be permitted to have 
their own inspections and_ enforce 
their own sanitary standards, if they 
desired. 

This would eliminate the feature of 
the present Arizona law most ob- 
jectionable to public health officials, 
according to Phoenix City Health Di- 
rector James A. Dolce. At present, 
any meat coming from a slaughter- 
house employing a licensed veteri- 
narian can be sold anywhere in the 
state, regardless of local health and 
sanitation regulations. 

ARKANSAS: A bill exempting live- 
stock and poultry feed from the state 
sales tax was enacted by the Arkan- 
sas legislature. 

COLORADO: Enactment of state 
legislation to combat an outbreak of 
cattle scabies and forestall a possible 
national quarantine on Colorado beef 
was urged by cattlemen and agricul- 
ture officials. 

The move to seek legislation for 
a compulsory dipping or spraying 
program, to be financed by an emer- 
gency appropriation of $40,000, was 
agreed upon at an early February 
meeting of the Colorado Cattlemen’s 
Association, federal and state agricul- 








CLEAN BRINE! 





Order from your distributor or write 
International Salt Co., Inc., Scranton 2, Pa. 


TROGLER MURS 


% Trademark 
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50-Ib. heavily 


compressed cubes 


ture officials and members of the 
legislature. 

GEORGIA: Bills enacted by the 
state legislature included measures 
creating an $8,000,000 farmers’ mar- 
ket authority and outlawing the use 
of live hog cholera vaccine. 

MINNESOTA: Changes in pro- 
posed Minnesota legislation for state 
licensing and inspection of local ani- 
mal and poultry processing plants 
were urged at a recent hearing con- 
ducted by the House dairy products 
and livestock committee. 

M. J. Nehring of Paynesville, sec- 
retary of the Minnesota Frozen Food 
Lockers Association, proposed the bill 
be broadened to include farmers who 
advertise home butchering services. 
As introduced, the bill would exempt 
processors whose receipts do not con- 
stitute “a major portion” of their 
business. 

State Agriculture Commissioner 
Myron Clark said he had received a 
telegram from a Duluth packing firm 
endorsing the licensing provisions, 
but objecting to a section which would 
permit the state to provide processors 
with grading services on an optional 
basis. 

NORTH CAROLINA: Bills intro- 
duced in the state legislature in- 
cluded a measure to prohibit the use 
of live hog cholera virus in immuniz- 
ing hogs from this highly contagious 
disease. 

NORTH DAKOTA: Bills enacted 
by the North Dakota legislature in- 
cluded several measures aimed at bet- 
ter insuring the quality and safety of 
home-produced meat. Starting July 1, 
North Dakota for the first time will 
have a meat inspection supervisor. 
Working under the State Livestock 
Sanitary Board, the new inspector will 
deal with processing and slaughter 
plants that sell meat or meat products 
outside their own immediate locali- 
ties. It will be his duty to see that 
these plants are properly licensed 
and conform with board regulations. 

The new licensing provision will 








permit any seller of licensed meat 
products to distribute them in any 
city in the state. Heretofore, cities 
have been able to keep certain dis- 
tributors out by special local ordi- 
nances. 

Two other new North Dakota laws 
are aimed at production of hogs. One 
requires that hog raisers who feed 
their animals garbage not from their 
own tables must see that it is cooked. 
The other outlaws possession or use 
of hog cholera virus. 

PENNSYLVANIA: Enactment of 
legislation to impose a 2c tax on 
each head of livestock sold at auction 
in Pennsylvania was recommended 
to the state legislature by the Joint 
State Government Commission, in- 
terim research agency. The commis- 
sion reported that its studies showed 
nearly 1,500,000 animals are sold 
each year at auction in the state. 

Also recommended by the commis- 
sion was a provision that all of the 
state’s more than 60 livestock auc- 
tions be required to maintain bonds 
comparable to those which the fed- 
eral government requires at market- 
ing places under its jurisdiction. 








PIZZA PIE offered by Bill Evans, Chicago 
radio and television personality, is sampled 
by Edward F. Wilson (left), chairman of 
the board of Wilson & Co., Inc., Chicago, 
and James D. Cooney (right), Wilson presi- 
dent. Occasion was the opening of nation- 
wide pizza promotion, tying in Wilson's 
pork sausage and Pillsbury's hot roll mix. 
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Put a new twist 


in your sausage sales with a 
SHELLMAR-BETNER package 









TA ¥,) 


Little pigs who go to market in a fresh, sparkling 

dress win more customers. So wrap your sausages 

in a duplex cellophane or duplex cellophane and parchment 

package by Shellmar-Betner, reverse printed in 

rich, clear colors. They'll stand out in 

any showcase and make more money for you, too. 

You've heard the name—Shellmar-Betner, but did you know 

we can make just about any type of meat package? We know flexible 

packaging materials* and how to combine them to give your product 

the utmost protection against flavor loss or spoilage. We're 
craftsmen printers, too . . . so when you want a distinctive 

package, call Shellmar-Betner. We hope it will be soon. 


CONTINENTAL E CAN COMPANY nap ll 
of 


SHELLMAR-BETNER patties sro 


FLEXIBLE PACKAGING DIVISION 
_ MT. VERNON, OHIO 
Sales Offices in Principal Cities 
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February Meat Processing Volume 
Above 1954; Lard Rendering Up 27% 


ROCESSING and preparation of 
meats and meat food products in 
the four weeks of February proceeded 


on a larger over-all scale than in the 
same period of last year. Volume for 
the month totaled 1,241,195,000 Ibs. 













MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—JANUARY 31 THROUGH FEBRUARY 26, 1955 COMPARED WITH 
CORRESPONDING PERIOD, FEBRUARY 1 THROUGH FEBRUARY 27, 1954 

Jan. 31-Feb. 26 Feb. 1-Feb. 27 8 Weeks 8 Weeks 
1955 1954 1955 1954 
Placed in cure— 
Nr rT er etre 11,249,000 11,960,000 23,084,000 25,668,000 
Pork 253,087 ,000 ,499,000 545,811,000 463,917,000 
the: 65, 120,000 297.000 227,000 
Smoked and/or dried 
WOE “gGnsncadseeas 5,123, 4,247,000 9,908,000 
Pork 176,223, 144,746,000 361,230,000 301,144,000 
Cooked me: 
Beef 277, 5,227,000 11,316,000 10,672,000 
Pork 22,818, 16,903,000 46,605,000 35,118,000 
. OER wcccccces 368,000 212,000 730,000 425,000 
ausage— 
Fresh finished ............. 19,401,000 16,690,000 40,715,000 36,615,000 
To be dried or semi-dried 9,485,000 10,116,000 19,314,000 20,502,000 
Franks, wieners ......... oe 40,050,000 867,000 80,449,000 80,284,000 
Other, smoked or cooked ........ 43,443,000 076, 88,952,000 90,894,000 
Total GRUSEFS ....ccccccevsccce 112,379,000 111,749,000 229,430,000 228,295,000 
Loaf, head cheese, chili, jellied 
BEE dade vacsadedonces tp evad 14,965,000 14,966,000 29,579,000 31,231,000 
Steaks, chops, roasts .........+..+ 45,811,000 47,717,000 97,822,000 101,342,000 
Bouillon cubes, extract ........... 126,000 1, 235,000 655, 
GON BOON oo ac cs tewewsdovecavoce 64,853,000 50,132,000 133,684,000 105,832,000 
TOON, GENT cc casccccvasscectecte 8,923,000 ,494,000 17,701,000 12,859,000 
PIED accdewsussbg cues e-da0 o'00 10,773,000 13,225,000 21,949,080 30,672,000 
Miscellaneous meat product ....... 4,692,000 3,919,000 9,850,000 7,476,000 
WARE POMEITOD cccccansccncccvecese 155,726,000 122,380,000 342,467,000 273,497,000 
I OO co ccccesngovecesiecees 108,103,000 96,073,000 230,569,000 134,000 
rrr ere 7,743,000 9,009,000 17,283,000 18,795,000 
TRES GATIOW.. 2 oo cccivescccccccecss 12,267,000 10,653,000 23,657 ,000 21,671,000 
Rendered pork fat— 
oscar toll py sceaRieavakedsasnn base's 8,053,000 . 6,487,000 16,987,000 14,124,000 
CC viet ace rkee seh se cas ogee Os 5,396,000 4,410,000 11,128,000 8,938,000 
Compound containing animal fat.. 38,832,000 28,235,000 79,717,000 57,473,000 
eomargarine containin 
ae RE Pe rr . shesucsacs 8,117,000 2,172,000 6,312, 5,202,000 
nned product (for civilian use 
bie Dept. of Defense) ........- 165,225,000 198,054,000 342,329,000 870,397,000 
OGY bc cs ciknsesoctarscnses 1,241,195,000  1,116,954,000  2,609,676,000  2,334,450,000 
¢These figures represent ‘“‘inspection pounds,” as some of the products may have been 
inspected and recorded more than once due to having been subjected to more than one distinct 
processing treatment, such as curing first and then canning. 











HEAVY HOGS DIP TO WORST POSITION IN WEEKS 


(Chicago costs and credits, first two days of the week) 


While cut-out values on light hogs 
were only little changed in the up- 
ward movement of live hogs and 
pork, price shifts were considerably 
more harsh to the two heavier classes. 
The heaviest kinds fell back to their 
lowest position in several weeks as 
costs outraced the rising pork market. 

—180-220 Ibs — 


Value 
Pct. Price 


live per ewt. fin. live 
wt. Ib. alive yield wt. 





























Skinned hams ....12.8 41.3 $ 5.29 $ 7.56 12.9 
Plenies .....+.... 68 23.8 1.36 1.90 5. 
Boston butts ..... 4.3 28.6 1.22 1.74 4.1 
Loins (blade in)..10.2 38.7 3.95 5.65 9.9 
TOG CURE oc icc vse «+» $11.82 $16.85 ‘ 
Bellies, 8S. P. ....11.1 26.8 2.97 4.22 9.6 
eee, BD. Bs nes cee «ee ‘ are 2.1 
\, 3 “eee isis rey eae 3.2 
aa 1.7 8.5 14 -21 A 
\ | 2 Re 2.3 11.3 26 36 2.2 
P. 8. lard, 

a Se 14.9 10.9 1.62 2.34 13.5 
Fat cuts and lard. ... ... $4.99 $ 7.13 cane 
Gpereribe .......- 1.6 31.4 50 -72 1.6 
Regular trimmings 3.3 11.6 .38 55 3.1 
Feet, tails, etc. .. 2.0... .20 .29 2.0 
Offal & miscl. ... ... as -55 .80 oe’ 
TOTAL YIELD 

& VALUE ..... 70.0 ... $18.44 $26.34 71.5 

Per 
ewt. 
alive 
Oost Of HOGS oo... 0s cccsseeses $17.00 Per ewt. 
Condemnation loss .......... 02 fin. 
Handling and overhead ...... 1.30 yield 
TOTAL COST PER CWT..... $18.32 16.17 
TOBAL, VAIUE 0s iscccesecse 18.44 26.34 
Cutting margin .......... +$ .12 +$ .17 
Margin last week ........ + .13 ee 


per percwt. Pct. 


This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actual 
costs, credits, yields and realizations. 
The values reported here are based 
on the available Chicago market fig- 
ures for the first two days of the 
week. 





——220-240 lbs.—— ——240-270 Ibs. 
Value Value 
Price per per cwt. Pet. Price per per cwt. 
per ewt. fin. live per ewt. fin. 


Ib. alive yield wt. Db, alive yield 
39.9 $5.15 $ 7.10 13.2 30.2 $5.17 §$ 7.17 
22.6 1.26 1.75 5.5 22.1 1.21 1.69 
25.1 1.08 1.46 4.1 2.1 1.03 1.48 
35.9 3.55 4.99 9.7 34.2 3.32 4.68 












































--» $10.99 $15.30 bch ieee, GIOT8 FIAT 
26.8 2.57 3.62 4.1 22.1 91 1.26 
16.9 35 51 8.6 16.9 1.45 1.99 

8.7 -28 39 46 9.7 45 61 

8.5 14 21 1.9 8.5 16 22 
11.3 25 35 2.2 11.3 25 35 
10.9 1.47 2.05 11.6 10.9 1.26 1.73 

--- $5.06 $ 7.18 --- $448 $ 6.16 
26.6 43 61 1.6 23.6 .88 52 
11.6 36 49 2.9 11.6 34 48 

fa -20 28 30°. -20 

55 78 a 55 77 
$17.59 $24.59 72.0 $16.68 $23.18 
Per Per 
cewt. owt. 
alive alive 
$16.98 Per ewt. $16.75 Per ewt. 
.02 fin. .02 fin. 
1.15 yield 1.05 yield 
$18.15 25.38 $17.82 24.75 
17.59 24.59 16.68 23.18 
—$ .56 —$ .78 —$1.14 —$1.57 
— .21 — .80 — 56 — 77 





MARCH 26, 1955 


compared with 1,116,954,000 lbs. 
last year. 

The total volume of sausage room 
products rose to 127,344,000 Ibs., 
which included 14,965,000 lbs. of 
meat loaves, head cheese, etc., from 
126,715,000 lbs. in the same four 
weeks of last year. The preparation 
of 45,811,000 Ibs. of steaks, chops 
and roasts was a small decline from 
47,717,000 lbs. a year ago. 

The volume of bacon sliced showed 
an appreciable increase to 64,853,000 
Ibs. from 50,132,000 Ibs. last year, 
but with the high pork production 
season beyond its seasonal peak, this 
years February output was down 
from the 68,831,000 Ibs. sliced in 
January. 

The trend in lard rendering fol- 
lowed the pattern in bacon. Volume 
totaled 155,726,000 Ibs. compared 
with 122,380,000 Ibs. last year and 
186,741,000 Ibs. in January. Percent- 
agewise, the increase in lard render- 
ing amounted to 27 over 1954. 

In canning operations, the aggre- 
gate volume packed in February de- 





MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, JANU- 
ARY 31 THROUGH FEBRUARY 26, 1955 

Pounds of finished product 


Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ....... 11,111,000 10,471,000 
Canned hams ......... 19,981,000 349,000 
Corned beef hash ..... 162,000 5,829,000 
Chili con carne ....... 549,000 12,248,000 
PE oie 5 abs cade 141,000 4,206,000 
Franks, wieners in brine 64,000 406,000 
Deviled ham .......... 3,000 638,000 


Other potted or deviled 

meat food products .. 
errr 
Sliced dried beef ..... 37,000 
Liver product ........ 
Meat stew (all product) 49,000 


Spaghetti meat products z 000 
Tongue (other than 
I! aera 83,000 117,000 
Vinegar pickled products 783,000 1,362,000 
Bulk sausage ......... 34,000 1,251,000 
Hamburger, roasted or 
cured beef, meat and 
SNP cidcvbeton tens 46,000 2,104,000 
I ink. ea did wa becec et 895,000 45,753,000 
Sausage in oil ........ 139,000 1,212,000 
TH he atceetncesensed: |. i weeene 248,000 
WEE. wecdeneséeumewie.:: commas 169,000 
WEE ho occ ksactoncees 107,000 8,000 
All other meat with 
meat and/or meat by- 
products—20% or 
MOTE ci cacdedecdscece 279,000 6,110,000 
Less than 20% ... 267,000 13,373,000 
WOEE: cviasaakedeeee 35,175,000 126,045,000 











clined sharply from the same four 
weeks of 1954. Total volume in the 
3-lb. and over containers declined to 
35,175,000 Ibs. from 37,564,000 Ibs. 
last year and in the under 3-lb. cans, 
to 126,045,000 Ibs. from 152,031,000 
Ibs. last year. 

The proportion of luncheon meat 
canned in the two sizes was not 
changed, but volume at 11,111,000 
and 10,471,000 lbs. was down from 
13,944,000 and 12,683,000 Ibs., last 
year. The volume in the larger canned 
hams rose to 18,981,000 Ibs. from 
18,713,000 Ibs. last year. 
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Less Beef, Pork Cut Meat Production 


Meat production under federal inspection for the week ended March 
19 decreased 3 per cent to 367,000,000 Ibs. from 379,000,000 Ibs. the 
week before as a result of decreases in output of beef and pork. However, 
the week’s production was 8 per cent larger than the 338,000,000 Ibs. 
produced a year earlier. Beef output was 4 per cent under the previous 
week and, for the first time in a few weeks, under that of the same 1954 
period. Pork production, on the other hand, held 23 per cent above 
last year. Output of lamb and veal was above the week before and last 
year. Slaughter and meat production by classes appear below: 


PORK 
BEEF (Excl. lard) 
Week ended Number Production Number Production 
M's Mil. Ibs. M's Mil. Ibs. 
March 19, 1955 322 171.9 1,222 167.0 
March 12) 1955 334 178.4 1294 173.9 
March 20, 1954 324 175.3 993 135.8 
VEAL LAMB AND TOTAL 
a" te ti PROD. 
Number oduction le 
ier aaeee aeaper Spemnetioe M's Mil. Ibs. Mil. Ibs 
March 19, 1955 141 14.5 267 13.4 367 
March 12, 1955 134 13.8 266 13.3 379 
March 20, 1954 148 15.9 236 5 338 


eg aaa WEEK'S KILL: Cattle, 416,624; Hogs, 1,859,215; Calves, 182,240; Sheep and Lambs, 
69,561. 


—s ud WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
,677. 


AVERAGE WEIGHTS AND YIELDS (LBS.) 


CATTLE HOGS 
Live Dressed Live Dressed 
March 19, 1955 985 534 242 137 
March 12, 1955 985 534 240 134 
March 20, 1954 979 541 238 137 
SHEEP AND LARD PROD. 
CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
March 19, 1955 185 103 102 50 14.5 42.8 
March 12, 1955 185 103 102 50 15.0 46.6 
March 20, 1954 194 107 103 49 13.1 30.9 








Over 200 British Women Go 
To First Bristol Meat Class 


More than 200 British women 
“matriculated” at the opening ses- 
sion of the Bristol “Meat School” re- 
cently. Organized by the local Feder- 
ation of Townswomen’s Guilds, the 
object of the school was to teach the 
housewife the fine points in judging 
meat and on how she can get the 
most for her money at the butcher- 
shop. 

Instruction ranged from teaching 
the ladies the nutritive value of var- 
ious meats to selecting the most de- 
sirable cuts for the various methods 
of preparation. The women were 
told not to look for the leanest cuts, 
but to select those with a good lin- 
ing of fat, which tends to enhance 
flavor. 

The school was organized as an 
experiment, the success of which will 
have a bearing on the possible forma- 
tion of such schools elsewhere. 


CHICAGO PROV. SHIPMENTS 

Provision shipments by rail, in the 
week ended Mar. 19, with compari- 
sons: 


Week ended Previous Cor. Week 
Mar. 19 Week 1954 
Cured meats, 
pounds ...... 12,419,000 14,370,000 10,450,000 
Fresh meats, 
pounds ...... 11,263,000 14,528,000 23,561,000 
Lard, pounds .. 2,575,000 2,825,000 2,968,000 
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ALL ATMOS UNITS 


The" best buy" for your 
smokehouse dollar: 





ATMOS is the "Original" Air Conditioned 
Smokehouse . . . smokes, cooks and showers 
in a single money-saving operation. The 
story of ATMOS satisfaction is told in the 
number of "repeat" installations. “Once an 
ATMOS owner, always an ATMOS owner" 
is the way more and more packers feel 
about this masterpiece of smokehouse en- 
gineering. Write for full details and list of 
users. 


ATMOS IS THE “ORIGINAL” AND “PROVEN” SMOKEHOUSE! 








ARE ENGINEERED TO 
YOUR SPECIFIC NEEDS 
PHONE EASTGATE 7-4240 


Alinos CORPORATION 


1215 FULLERTON AVE . CHICAGO 14, ILLINOIS 


All inquiries from outside the U.S. should be addressed to appropriate representative — 


Canadian Inquiries to: 
FORT ENGINEERING & SALES LTD. 
1971 Tansley St., Montreal, Canada (Cherrier 2166) 


European Inquiries to: 
MITTELHAUSER & WALTER, Hamburg 4,W. Germany 


South, Central and Latin American Inquires to: 
GRIFFITH LABORATORIES S. A., 37 Empire St., Newark 5, N. J. 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





(Le.1l. prices) 

Native steers Mar. 22, 1955 
Prime, “| ere 48% 
Choice, 500/700 ....... 41% 
Choice, 700/800 ....... 41% 
Good, 500/700 ........ 3514 
Commercial cows ..... 26% 
PE Sc Re weatesoncsene 26% 
Canner & cutter cows.. 24% 

PRIMAL BEEF CUTS 

Prime: 

Hindatrs., 5/800 -.++ 61.0@ 62.0 
Foreqtrs., gear . 87.5@ = . 
Rounds, all Ww er 


Trd. loins, 50/70 - 102. 0@105.0 

















Sq. chucks, 70/90 36.0 
Arm chucks, 80/110. . 33.5 
Ribs, 25/35 (lcl) . 72.0@ 75.0 
Briskets agg | Sa ssie's 33.0 
vave i ere 13.0 
Franks, Rous sh No. 1. 13.0 
Choice: 
Hindgtrs., 5/800 . 47.5@ 48. 
Foreqtrs., ve 3% 
Rounds, all w -.+. 45.0@ 45.5 
Trd. loins, 50/60 (lel) 68. 0@ 70.0 
Sq. chucks, 70/90 . 36.0@ 37.0 
Arm chucks, 80/110. . 33.5 
Ribs, 25/35 (Icl) - 52.0@ 54.0 
Briskets (Icl) ...... 33.0 
Navels, No. 1 ....... 13.0 
Flanks, Rough No. 1. 13.0 
Good: 
EE: cok cals ae 088 pe 42.0@ 44.0 
Sq. cut chucks ...... 31.0@ 33.0 
WRENN pb ocivccsves 33.0 
REAR Sea eres 42.0@ 45.0 
Loins ............... 53.0@ 56.0 
COW & BULL TENDERLOINS 
Cows, 3/dn. (frozen) ...... 55@57 
Cows, 3/4 (frozen) ........ 69@71 
Cows, 4/5 (frozen) ........ T4@7T7 
Cows, 5/up (frozen) ....... 85@87 
TS CEE cic tck coven reas’ 86@90 
BEEF HAM SETS 
Knuckles, 7% up .....ccceeee:s 41 
SE ee eee 41 
oo ae FA rere eee 36 
BEEF PRODUCTS 
Tongues, No, 1, 100’s...... 30 
Hearts, reg., 100’s ....... 1 
Livers, sel., 30/50’s ......29@30 
Livers, reg., 30/50’s ...... 21@22 
Lips, scalded, 100’s ...... 10 
Lips, unscalded, 100’s .... 8 
Tripe, scalded, 100s ...... 5% 
Tripe, cooked, 100’s ...... 6% 
Lungs, 100's 7% 
Melts, 100’s 47% 
dders, 100’s 5 
FANCY MEATS 
(1.e.1. prices) 
Beef tongues, corned .....é 37@39 
Veal breads, under 12 oz. 72 
pO ee” SE 1.15 
Calf tongue, 1 Ib./down.. .22@28 
Ox tails, under % Ib....... 16% 
Ox tails, over % Ib........ 18% 
WHOLESALE SMOKED 
MEATS 
Hams, skinned, 14/16 Ibs., 
WRN ch dds eeadngeke sce 461 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped ..... 48 
Hams, skinned, 16/18 lbs 
wrapped 451% 
Hams, skinned, 
ready-to-eat, ray 47% 
Bacon, fancy, trimmed, bris- 
ket off, 8/10 Ibs., wrapped. 38 
Bacon, fancy sq. cut, seed- 
less, 12/14 lbs., wrapped... 36 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ......... 49 
VEAL—SKIN OFF 
(Carcass) 
(1.¢.1. prices) 
Prime, 80/110 ........ $44.00@ 45.00 
Prime, 110/150 ....... 43.00@ 44.00 
Choice, 50/80 ........ 34.00@36.00 
Choice, 80/110 ....... 40.00@42.00 
Choice, 110/150 ...... 40.00@42.00 


Good, 50/80 
Good, 80/150 36.00@39.00 
Commercial, 27.00@ 33.00 


CARCASS MUTTON 


30.00@33.00 


all wts... 


(1.c.1. prices) 
Choice, 70/down .....+..+++- 16@17 
Good, TO/GOWM ....ccccccsese 15@16 
MARCH 26, 1955 


prices. 


CARCASS LAMB 


(1.¢.1. prices) 
Prime, 40/50 .....cccces 438 @45 
Prime, 50/60 ........+.. 41 @43 
Choice, 40/50... csccces 42 @44 
Choice, 50/60 ........... 39 @42 
Good, all We. ..iivoces 37 @4l 


SAUSAGE MATERIALS— 
FRESH 










Pork trim., reg. 40% 

DEN: cwuccansdaauuine és 13%@14 
Pork trim., guar. 50% 

TGR, DOIBS ans ccven sees 15 
Pork trim., 80% lean, 

bbls. 5 @29 
Pork trim., 95% lean, 

EIS See 
Pork head meat ........ 20 
Pork cheek meat, trim., 

Dies. ak vavlesed commons 23 @23% 
Cc. C. cow meat, bbls... . 33 
Bull meat, bon’ 1s, bbls... 34% 
Beef trim., 75/85 bbls...23 @23% 
Beef trim., 85/90 bbls... 28 
Bon'ls chucks, bbls. . 33 
Beef cheek meat, trmd., 

RL. vcwcanatneeaas ses 19 
Beef head meat, bbls.. 16 
Shank meat, bbls. ...... 34 
Veal trim., bon’ls, bbls... 26 

FRESH PORK AND 

PORK PRODUCTS 
Hams, skinned, 10/12.... 44 
Hams, skinned, 12/14.... 42 
Hams, skinned, 14/16.... 41 
Pork loins, reg., 8/12... 2 
Pork loins, bon’ls, 100’s. . 68 
Shoulders, 16/dn., loose. . 28 
Picnics, 4/6 lbs., loose... 26 
Picnics, 6/8 Ibs. ........ 24 
Li. SA rer 9% 
Boston butts, 4/8 lbs....31 @32 
Tenderloins, fresh, 10’s..80 @82 
Neck bones, bbls. ...... 9 @10 
BO AO vv cca secstes 10 
re 11 @12 
Snouts, lean in, 100’s.... 74@ 8 
WOt, Bi Oe oc 65 8a eae 8 @9 


SAUSAGE CASINGS 
(Le.1. prices quoted to manu- 
facturers of sausage) 

Beef casings: 
Domestic rounds, 1% to 
1% IMCD 2... cccccccce 60@ 75 
Domestic rounds, 
75@1.10 


r 
1% inch, 140 pack... 
Export rounds, wide, 

over 1% inch ....... 1.25@1.50 

nds, medium, 

1 OR ccccese 90@1.10 
Export rounds, narrow, 

1% inch, under ..... 1.00@1.25 
No. 1 weas., 24 in. up. 138 16 
No. 1 weas., in, up. 13 
No. 2 weasands ....... 10 
Middles, sew., 1%/2% 

MB, ccccccccccesesecee - -1.00@1.35 
Middles, select, wide, 

2@2% in. ae ok -1.25@1.50 


Beef bungs, domestic. . 20: 26 
Dried or salt, bladders, 


piece: 

8-10 in. wide, flat.. 8 13 
10-12 in. wide, flat.. 9 16 
12-15 in, on flat. 





32@35 mm. 
Spec., med., 35@ 


50@3. 
38 mm. i ‘70@2. 10 
Export bungs, 34 in. cut 45@ 54 


Lge. pr. bungs, 34 in.. 32@ 35 

Med. prime bungs, 34 
| Rr rere re 25@ 28 
Small prime bungs .... 13@ 20 
= a 1 per set, -. 

Sheep ‘Casings (per hank): 
DOfSE GMB. 0 cc ncsccces 4.70@5.15 
24/26 aan, (shcehes Sane 4.80@5.10 
SE/B6, TAM. oc cccccceses 4.50@4.80 
20/23 mm. .....0..e00e 3.25@3.65 
SE RS. kobe a eccvetn 2.25@2.65 
TOES Gs eiccsecsceses 1.50@1.90 

DRY SAUSAGE 

(Lec.1. prices) 

Cervelat, ch. hog bungs.....85@88 
TREPIEROE oc ccccccccvccssccve 44@48 
DE cre cv ccncdecavucctiaes 68@70 
TRORIIIIIE ooo cc ccvcvccnceses 70@72 
rer. TI@79 
Genoa style "eainail, Siig 92@95 











RAY J. SEIPP 


REPRESENTING 


EMPACADERO de JUAREZ y 
CIUDADJUAREZ, MEXICO 


EMPACADERO CHIHAUHA 
CHIHAUHA, MEXICO 


MEXICAN 


FRESH or FROZEN BONELESS CUTS 
AND LEAN DRY COW MEAT 


now available to all houses who do 
not have Government Inspection 





Nationwide Shipping Facilities 
By Truck or Rail 





CALL US FOR OFFERINGS 
on Mixed Cars of Beef or Pork. 


We are brokers for all types of 
PACKING HOUSE PRODUCTS 


Call All Phones Riverside 1512 
Teletype: DL 209 


RAY J. SEIPP 


BROKERAGE COMPANY 
U.S. COLD STORAGE BUILDING 


1114 WOOD STREET 
DALLAS, TEXAS 








37 








WETROPOLITAy 


FATS, OILS & SYRUPS CO., INC. 


137 12TH STREET ° JERSEY CITY, NEW JERSEY 





We Solicit Your Offerings for: 


@ PRIME STEAM LARD 
@ DRY RENDERED LARD 
@ RENDERED PORK FAT 
@ EDIBLE TALLOW 


Daily or weekly pick-ups made at your convenience. 
Fleet of 16 stainless steel tanks are always at your 
service! 


For Prompt Service {New City Soteghenes sunt Sa. am 


w York Telephone: 
Jersey City Teletype: JERSEY CITY 114 








Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO ST. PAUL 














CUT COSTS — 
KEEP QUALITY HIGH WITH 


Tietolin 


THE PERFECT ALBUMIN BINDER 


19 VESTRY ST., NEW YORK 13 WOrth 4.5682 @ 98 TYCOS DR.. TORONTO, CANADA = RUssell 1-0751 
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DOMESTIC SAUSAGE 


(Le.1. prices) 
Pork sausage, hog cas... 


Pork sausage, bulk .....27 
Pork sausage, sheep cas. .44 


Frankfurters, sheep cas..48 49 


Frankfurters, skinless...38 39% 
Bologna (ring) ......... 36 42 
Bologna, artificial cas...32..@33% 








Smoked liver, hog bungs. A1%@45 
New Eng. lunch, + Spec.. 
MUD ec knicet0sdececces 30 
Polish sausage, smoked. p 
Tongue and blood ...... 
Pickle & Pimiento loaf. .34 asst 
S = 36 @41% 
| rs 50% 
SPICES 
(Basis Chgo., orig. bbls., bags, 
bales) 
Whole Ground 
Allspice, prime ...... 1.13 1,22 
eae 1,17 1,25 
Chili Powder ....... ae 47 
Chili Pepper ....... ae 47 
Cloves, Zanzibar .... 70 16 
Ginger, Jam., unbl... 54 60 
Mace, fancy, "Banda. -1.70 1.90 
West Indies 1.65 
East Indies ...... 1.75 
—s flour, fancy. 4 
(aawieekhes é'e 3 
West India Nutmeg.. 55 
Paprika, Spanish .... 51 
Pepper, Cayenne .... pS 
Red, No. 1 ....... 53 
Pepper 
MED vg vcceg neces 75 81 
BE. nw sk ornteeds 56 62 


SEEDS AND HERBS 


(1.e¢.1. prices) 
Ground 
Whole for Sausage 
Caraway seed ... 26 31 
Comines seed ... 26 30 
— seed, 


|. RS rE 23 
Yellow American. 20 x 
eePererre 34 41 
Coriander, Morocco, 

Natural, No. 1. 17 21 
Marjeram, French 46 52 
Sage, Dalmatian, 

BOs Fc ovieecce 56 64 

CURING MATERIALS 
Cwt. 
Nitrite of soda, in 400-Ib. 


Is., del. or f.0.b. Chgo..$10.31 
Saltpeter, n. ton, f.o.b. N.Y. 

Dbl. refined gran. ......... 11,25 
eee 14.00 
Medium crystals .......... 15.40 

Pure rfd., gran. nitrate of 
WOE sn cietcpadsvcseneeeives 
Pure rfd., powdered nitrate 
ME ES cy nvwiestsonteenaas 6,25 


Salt, in min. car. of 45,000 
lbs. only, paper sacked, f.o.b. 
Chgo.; Gran. (ton) 27.00 
Rock, per ton, in “100-Ib. 
bags, f.o.b. whse. , Chgo.. 26.00 
Sugar— 
Raw, 96 basis, f.o.b. N.Y¥.. 5.80 
Refined standard cane 
gran., basis (Chgo.) 8.30 
Packers, curing sugar, 100-lb. 
bags, f.o.b. Reserve, La., 
OE | Re ere 8.10 
Dextrose, per cwt. 
Cerelose, Reg. No. 53 ..... 7.35 
Ex-Whse., Chicago ........ 7.45 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 

STEERS: 
Choice: 
500-600 Ibs. 
600-700 lbs. 
Food: 
500-600 Ibs. 
600-700 lbs. 
Commercial: 
350-500 Ibs. 


cow: 
Commercial, all wts. 
UGiity, atl wte.. ..c..- 


FRESH CALF: 
Choice: 
200 Ibs. 


Good: 
200 Ibs. 


down 


down 


LAMB (Carcass): 
Prime: 
40-50 Ibs. 
50-60 Ibs. 
Choice: 
40-50 Ibs. 
50-60 Ibs. 
Good, 


ie ee 


MUTTON (EWE): 
70 lbs. 
70 lbs. 


Choice, down... 


Good, down.... 

FRESH PORK (Carcass): 
80-120 Ibs. 
120-160 Ibs. 


FRESH PORK CUTS No. 

LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 


PICNICS: 
4-8 Ibs. 


HAMS, Skinned: 


12-16 Ibs. 
16-18 Ibs. 


BACON, ‘“‘Dry'’ Cure No. 
6- 8 Ibs. 
8-10 lbs. 
10-12 lbs. 


LARD, Refined: 
1-Ib. cartons 
50-lb. cartons & cans. 
Tierces 


Los Angeles 
Mar. 22 


$38.00@39.00 
37.00@38.00 


35.00@38.00 
33.00@36.00 


32.00@35.00 
27.00@29.00 
26.00@ 28.00 
(Skin-Off) 
37.00@40.00 


25.00@38.00 


40.00@41.00 
39.00@40.00 


40.00@41.00 
39.00@40.00 
36.00@39.00 


25.00@ 27.00 
25.00@ 27.00 


(Packer Style) 


None quoted 
28.00@ 29.50 


Z: 


41.90@45. 5.00 





(Smoked) 
31.00@35.00 


44.00@50.00 
44.00@49.00 


Ae 

40.00@49.00 
38.00@47.00 
33.00@45.00 


16.00@17.50 
15.00@17.00 


14.50@16.50 


THE 


San Francisco No. Portland 
Mar. 22 Mar. 22 
$40.00@41.00 $39.00@41.50 

38.00@40.00 38.00@ 40.00 


37.00@38.00 
36.00@ 37.00 


36.00@38.00 
35.00@37.00 


34.00@36.00 32.00@35.00 


28.00@32.00 
26.00@ 28.00 


26.00@32.00 
25.00@29.00 


(Skin-Off) (Skin-Off) 
None quoted 40.00@ 45.00 


39.00@40.00 38.00@ 43.00 


43.00@45.00 
40.00@43.00 


43.00@ 45.00 
40.00@44.00 


42.00@44.00 
40.00@42.00 
38.00@41.00 


43.00@ 45.00 
40.00@44.00 
39.00@ 43.00 


None quoted 18.00@21.00 


None quoted 18.00@ 21.00 


(Shipper Style) (Shipper Style) 


30.00@32.00 None quoted 
28.00@30.00 28.00@ 29.50 
44.00@46.00 45.00@ 48.00 


42.00@ 44.00 
40.00@42.00 


45.00@48.00 
43.00@ 47.00 


(Smoked) (Smoked) 
32.00@36.00 32.00@36.00 
50.00@52.00 47.00@52.00 


46.00@50.00 46.00@50.00 
52.00@54.00 49.00@53.00 
44.00@ 48.00 45.00@49.00 
40.00@45.00 41.00@ 46.00 
17.00@18.00 15.50@17.00 
16.00@17.00 None quoted 
16.00@17.00 14.50@16.00 


NATIONAL PROVISIONER 


























ound 
‘a 
30 
41 
zs 
64 
Cwt. 
510.31 
11,25 
14.00 
15.40 
5.25 
6.25 
27.00 
26.00 
».80 
8.30 
8.10 
7.35 
7.45 
Ss 
land 
11.50 
10.00 
8.00 
7.00 
5.00 
2.00 
9.00 ® 
; ANDERSON EXPELLER PARTS 
5.00 
" Slash Maint Costs! 
as qinrenance Losts. 
5.00 
t.00 
ah Whenever packers and renderers get together you also make Anderson parts. They are properly 
1.00 hear the same refrain, “We are saving money on _ designed to compensate for Expeller wear . 
fi Expeller maintenance by always replacing worn and machined and heat treated under the super- 
parts with genuine Anderson replacements.” __ vision of metallurgists who have received nation- 
|.00 . oe . . 
wr Operators know they can get up to 27% longer wide recognition for extending machine wear. 
le) life by installing genuine, precision-made, Restore newExpeller performanceand economy to 
tea Anderson parts. That’s real economy! your machines. Keep maintenance costs down and 
mat . . . 
This saving is possible because the same factory efficiency up*by ordering genuine Anderson parts. 
and the same men who are building Expellers | Prompt delivery results from every order. 
‘00 
.00 
) The Vv. D. 
00 
ANDERSON 0©oo. 
ro SUBSIDIARY OF CHESAPEAKE INDUSTRIES, INC. 
00 
00 
.00 
Main Office and Parts Depot West Coast Parts Depot 
ae 1965 W. 96th St. e Cleveland 2, Ohio Post Office Box 1626 @ Fresno, Calif. 
00 
1. MARCH 26, 1955 39 








WED 


Fresh o 
43: 


SODIUM HEXAMETAPHOSPHATE hak 


CURAFOS 


SODIUM TRIPOLYPHOSPHATE 


FOR JUICIER, PLUMPER CURED MEATS 


The use of CURAFOS in pumping pickle increases the moisture retaining 
capacity of lean meat fibers . . . you get juicier, plumper cured meats. 


Increased moisture retention is only one of the benefits derived from the 
use of CURAFOS. These highly soluble, food-grade phosphates also produce. .. 


Richer, brighter, longer-lasting color 
Reduced cook-out in canned hams 
Less splatter from pumped bacon in the frying pan 


Use CURAFOS to get a better tasting, better looking, more salable product. 


CURAFOS brand of Sodium Hexametaphosphate and Sodium Tripoly- 
phosphate are fully licensed for use under U. S. Patent 2,513,094 and Canadian 
Patent 471,769. CURAFOS brand phosphates are especially processed for 
ease of solution and are the phosphates soluble at full permitted strength 
(see M. I. B. bulletins 190, 190-1, 199) in pickle at cellar temperatures. 


CALGON, INC. . Hagan Building ¢ Pittsburgh 30, Pa. 
Associate Members—N.1.M.P.A. and A.M.1. 


THE PHOSPHATES SOLUBLE IN PICKLE AT CELLAR TEMPERATURES 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 








F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, MAR. 23, 1955 

SKINNED HAMS 
Fresh or F.F.A. 
43a 





Lee ee PS DUPER rin écasvecte 

PEL eae Go ee ps ree 
MES cyan ses oe WIE hans Gage 
AE Oe EAS 
Saat bas. a | Be ee 3914 
ae i eS ite 
"Fe , To SESS ae 
Oe 

See ; eee 

85@35%4 25/up. 2’s in...... 


Note—Regular Hams 2%c under 
skinned. 


FRESH PORK CUTS 


Job Lot Car Lot 
Fresh Fresh 
44@45 Loins und. 12...... 44 
43@44 Loins, 12/16 ...... 3 
87@38 Loins, 16/20 ...... 364%4b 
3614 Loins, 20/up ...... 36 
83@34 Butte; 678 ......0. 33b 
2814 ps Re. er Yn 
28%, Butts, 8/up ....... 2644n 
34 Ribs, 3/dm, ....... 33b 
28 Bins, S/B eee cece 28 
25 Ribs, 5/up ........ 25n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 

12 Square jowls ...... 12%n 

g0@10% Jowl butts, loose... 10%%n 
Jowl butts, boxed... unq. 


BELLIES 
Fresh or F.F.A. 


Frozen 











15 ¥ 80/32 
 cakennex oS Sere 16%a 
PR eas cons WEPOP ok ssensss 15a 
FAT BACKS 
Fresh or Frozen Cured 
. Ge ee , errs ry 9n 
> oe 2... ee 9% 
Deere ot er a lin 
BOs sa kae.t 114n 
SESON.> vc csious 14%n 
oS eee 11%n 
REWER i. ce.es 11%n 
RERES  6 i wais.c< 11%n 
PICNICS 
Fresh or F.F.A. 
See ee € Oe cine 
Se iakeinbes« FS eis cinta 
SE = a aie salsa CS Se 
me 10/12 
BEE Sava caie ARIES ic oe'cuse'Qe 
:- PPP tee 8/up, 2’s in. 








‘LARD FUTURES PRICES 


FRIDAY, MAR. 18, 1955 


Open High Low Close 
Mar, 12. tg 12.02% 11.95 12.00a 
May 12.35 12.35 12.25 2.30a 
July 12. re > ris 12.45 2.50b 
Sept. 12, % 12.60 12.67% 
Oct. 12: & iz oo” 12.65 12.65b 


Sales: 2,200,000 Ibs. 


Open interest at close Thurs., 
Mar. 17: Mar. 76, May 525, July 
296, Sept. 161, and Oct. 41 lots. 


MONDAY, MAR, 21, 
Mar. 11. 92% ae 11.90 12,02%b 
May 12.20 321% = 1% 12.32%4b 
July 12.42% 13: 55 12.55b 
Sept.12.60 12.67% 12 57% 12.67% 
Oct. 12.65 12.70 12.55 12.70 

Sales: 3,840,000 Ibs. 


Open interest at close Fri., Mar. 
18: Mar. 64, May 527, July 296, 
Sept. 161, and Oct, 42 lots. 


1955 


TUESDAY, MAR. 22, 
Mar. 12.02% 12.40 
May 12.35 


July 12.60 
Sept. 12.80 


1955 
12.02% 12.35 
12.72% 12.85 12.57% 

-52% 
12.85 12,60 12.75 
13.00 12.80 12.92%a 
Oct. 12.9744 12.97% 12.87% 12.90 

Sales: 10,200,000 Ibs. 


Oper interest at close Mon., Mar. 
21: Mar. 61, May 526, July 292, 
Sept. 163, and Oct. 45 lots. 


WEDNESDAY, MAR. 23, 1955 
May 12.40 12.72% 12.57% 12.60b 


July 12.80" 13.00 12.80 12.87%a 
-90 
Sept.13.00 13.07% 12.95 12.95 
Oct. 18.00 13.05 12.9714 12.97%a 
Nov. 13.00 13.00 12.90 12.90a 
Sales: 5,760,000 Ibs. 


Open interest at close Tues., Mar. 
22: Mar. 45, May 535, July 302, 
Sept. 172, and Oct. 40 lots. 


THURSDAY, MAR. 24, 1955 
May 12.5 5B 12.67% 12.52% 12.5744b 
12.95 12.80 12.87%a 


13.05 12.92% 13.00 
12 ‘1% 13. en = ed 


July 12.85 
Sept. 12.95 
Oct. 12. sibeadle 
a 

Sales: ‘4,000,000 tee: 

Open interest at close Wed., Mar. 
23: Mar. 4, May 553, July 3 
Sept. 185, Oct. 54, and Nov. 1 


MARCH 26, 1955 


CANADIAN KILL 


In its report on Febru- 
ary, 1955 slaughter of live- 
stock in inspected plants, 
in Canada, the Dominion 
Department of Agriculture 
gives the average dressed 
weight of hogs at 159.9 
Ibs.; cattle, 501.3 Ibs.; 
calves, 130.2 lbs.; and sheep 
and lambs, 46.0 Ibs. These 
weights compare with 
161.2, 514.0, 130.1 and 
45.9 Ibs., respectively, in 
February, a year earlier. 
The number of livestock 


slaughtered in the two 
months were: 
Feb. Feb. 
1955 1954 
Gattle ..ccsccs 115,806 116,705 
ORRVED 2.0 cciccce 40,772 41,886 
eee 408,501 357,429 
eer 28,020 26,930 
PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b 

CN ae ae eS Se $16.00 
Refined lard, 50-lb. cartons, 

f.o.b Chicago ......0..-56- 16.00 
Kettle rend., tierces, f.0.b 

CRECRRG:. cedenisives ceseecses 16.50 
Leaf, kettle rend., tierces, 

f.0.D. CRICAZO .....ccccceee 17.00 
Tere TARE occ ccccccsccevace 18.00 
yoo ae f.o.b. 

GN ec Fiisacctvecuswis 18.00 
Sundae shortening* 

ee PRR ere rt 20.00 
Hydrogenated shortening, 

N. Bo We kaVietecdetesascs 21.25 


8 *Delivered. 
WEEK'S LARD PRICES 
P.g. cr P.S. or 


Rend. Cash Rend. 
(Tierces) Loose 


Raw 
Leaf 


Mar. 18..12.00n 10.62%4n 11.62%4n 
Mar. 19..12.00n 10.624n 11.62%n 
Mar. 21..12.02%n 10.75n 11.75n 
Mar. 22..12.25n 11.00n 12.00n 
Mar. 23..12.37%n 11.00n 12.00n 


Mar. 24. .12.37%4n 11.12%n 12.12%n 











{ ee & 
i SNUGLEG BOOTS... 
é 12-inch, snug-fitting 4 
f ankle. Sure-footed 

{ molded sole andheel. 
Gray, sizes 6-13. 

Available both in 
plain and steel toes. 


Butylac 
Boots‘ 
defy 


animal 
fats! 











COD ap, 








Especially designed for 
dairies and meat packing plants 


Men in these industries will 
find Butylac Boots invalu- 
able. Their high resistance 
to butter fats, animal fats, 
lactic acid is exceptional. 
Butylac Boots are comfort- 
able, durable. Stretchy net 
lining and cushion insole. 
Deep cleated, molded soles 
resist slipping. Butylac 
Boots you need. 


ROYAL 


FOOTWEAR 





UNITED STATES RUBBER COMPANY 


ROCKEFELLER CENTER © NEW YORK 
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...for full, mellow 
flavor and aromal 


The ham that's 
already 
baked 


— 
. me are 





Morrell kj &ZouT 


©1955, John Morrell & Co. 

BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SOUTH DAKOTA, 
ESTHERVILLE, IOWA 

Processors of fine quality Ham . . . Bacon... Sausage... Canned Meats... Pork... Beef . Lamb 








JUST TEAR OFF AND MAIL 


THE NATIONAL PROVISIONER 
15 W. Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues (one full 
year’s subscription) of THE NATIONAL PRO- 
VISIONER for only $6.00. 


[_] Check is enclosed 


[] Please mail me your invoice 





Name Please Print 





Street Address 





City Zone State 





Company 





Title or Position , 
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MARKET PRICES 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Mar. 22 1955 
Weste 


estern 
Per Cwt. 
(Le.l. prices) 
Steer: Cwt. 
Prime, 700/800 1 00@51.00 
Prime, 800/900 .... 49.00@50.00 


Choice, 600/800 .... 











Choice, 800/900 .... 40.00@41.00 
Good, 500/700 ...... 36.00@39.00 
Commercial ........ 32.00@35.00 
Cow, commercial ... 28.00@30.00 
Cow, utility ........ 24,00@26.00 
BEEF CUTS 
(Le.1, prices) 

Prime Steer: y 
Hindatrs., 600/800... 62.0@ 66.0 
Hindatrs., 800/900. . . 58.0@ 61.0 
Rounds, flank off ... 47.0@ 48.0 
Rounds, diamond bone, 

SS. eer 48.0@ 49.0 
Short, loins, untrim...102.0@115.0 
Short loins, trim. 140.0@165.0 

REPRE 4.0@ 15.0 
Ribs (7 bone cut) 8.0@ 82.0 
Arm chucks .... 39.0@ 41.0 
Briskets ... 37.0@ 38.0 
Plates ... - 15.0@ 16.0 
Foreqtrs. (Kosher) . 44.0@ 46.0 
Arm chucks (Kosher) 45.0@ 47.0 
Briskets (Kosher) ... 38.0@ 40.0 

Choice Steer: : 

Hindqtrs., 600/800... 50.0@ 54.0 
Hindgtrs., 800/900... 48.0@ 50.0 
Rounds, flank off .... 46.0@ 47.0 
Rounds, diamond bone, 

MOOR GR iiness 60 6.0@ 47.0 
Short loins, untrim... 68.0@ 85.0 
Short loins, trim..... 90.0@102.0 

ME. pug teaewtees 14.0@ 15.0 
Ribs (7 bone cut).... 54.0@ 60.0 
Arm chucks. ........ 36.0@ 38.0 
ches og EO Cee 37.0@ 38.0 
PUNE S.catecehecses 15.0@ 16.0 
ioe. (Kosher)... 38.0@ 42.0 
Arm chucks (Kosher) 38.0@ 43.0 
Briskets (Kosher) ... 38.0@ 40.0 


FANCY MEATS 
(le.l. prices) 


Lb. 
Veal one under 6 oz.. 55 
6 PUES 540'¢ anne isies : 58@59 

2 bg WL ca lelh's Wiepgie- 0 9-49 98@99 
Beef livers, selected ...... 32@34 
OE See 1 
Oxtails, over % Ib. ........ 14 

LAMBS 
(1.e¢.1. prices) P 
Prime, 30/40 ........ $47.00@48.00 
Prime, 46/46... cciiee 48. oogaT oo 
Prime, 45/55 ........ 46.00@47.00 
Choice, 30/40 ........ 46.00@47.00 
Choice, 40/45 ........ 47.00@49.00 
Choice, 45/55 ........ 44, 46.00 
Good, 30/40 .......... 45. 46.00 
Good, 40/45 .......... 46. 48.00 
Good, 45/55 .......... 42. 44.00 
Weatern 

Prime, 40/45 ........ $44.00 
Prime, 45/50 ........ 44.00@45.00 
Prime, 50/55 ........ 
Choice, 55/down ...... 42.00@43.00 
Good, all wts. ........ 39.00@42.00 


YORK 


FRESH PORK CUTS 
(L.¢.1, prices) 


Western 
Pork loins, 8/12 ....$40.00@43.00 
Pork loins, 12/16 .... 39. 41.00 
Hams, sknd., 10/14... 44.00@46.00 
Boston butts, 4/8 .... 33.00@36.00 
Spareribs, 3/down .... 38.00@39.00 
Pork trim., regular... 28.00 
Pork trim., spec. 80% 44.00 

City 
Hams, sknd., _—: - 45.00@49.00 
Pork loins, 'g/12 . .- 43,00@46.00 
Pork loins, 12/16 .... 42.00@45.00 
Piewics, 2/8 v5 re cées 31.00@33.00 
Boston butts, 4/8 .... 34.00@38.00 
Spareribs, 3/down .... 38.00@41.00 


VEAL—SKIN OFF 
(1.c.1. prices) 











Western 
Prime, 80/110 ....... $42.00@44.00 
Prime, Pia | eee 40.00@ 42.00 
Choice, 80/110 ...... 35 .00 
Choice, 110/150 ...... 36.00@40.00 
Good, 50/ 80 ........ 26 29.00 
Good, 80/110 ........ 00@35.00 
Good, 110/150 ........ 33.00@35.00 
Commercial, all wts... 25.00@30.00 








DRESSED HOGS 


(1.¢.1. prices) 
(Heads en, leaf fat in) 


SS ae SS a $27.50@30.50 
75 to 100 Ibs. ...... 27 .50@ 30.50 
100 to 125 Ibs. ...... 27.50@30.50 
125 to 150 Ibs. ...... 27.50@30.50 
BUTCHERS’ FAT 
Cwt. 
MN TR co Secads ones a eek Ou en $1.50 
NMR: TRO ge. 5 ikea cekolee 2.25 
SMMMINND : MRO? oi os vi eee Kietee 2.50 
Wee BOGE once Secveesewcws 2.50 
LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, Mar. 23, were re- 
ported as follows: 


CATTLE: 
Steers, ch. & pr 
Steers, choice .. 
Steers, good . 





$29.50 only 
.. 24,00@26.50 





Heifers, gd. Bh... A le 

Cows, util. & com'l. 12.50@15.50 
Cows, can. & cut.... 
Bulls, util. & com’l. 12. o@l4. 50 


HOGS 
Cc inate e, 180/210 
Choice, 210/220 .... 
Choice, 220/230 .... 
Choice, 240/310 .... 
Sows, 400/down .... 


LAMBS: 
Good & pr. 110/dn. .$22.25@23.75 


. -$16.25@17.00 
16.25@17.00 
16.25@17.00 
15. Poe ty 75 


— 
=: 
ii 
® 
_ 
As 
3: 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Mar. 12, compared with 
the same time 1954, was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 





follows: 
GOOD VEAL 

STEERS CALVES HoGs* LAMBS 
STOOCK- Up to Good and Grade B! Good 
YARDS 1000 lbs. Choice Dressed Handyweight 

1955 1965. 1955 1954 1955 1954 1955 195: 
Toronto ....$18.83 $18.24 $26.31 $28.00 $24.23 $34.10 $21.55 $22.07 
Montreal .... 19.50 18.00 22 23.50 24.75 34.86 cen |e 
Winnipeg 17.75 16.00 24.00 27.74 21.25 32.85 18.66 21.00 
Calgary .... 16.87 16.23 21.38 24.88 20.30 33.65 18.07 18.45 
Edmonton .. 17.00 16.40 26.00 23.50 21.00 34.60 19.25 21.35 
Lethbridge .. 18.00 16.87 21.62 +... 20.35 383.25 17.85 19.50 
Pr. Albert .. 16.40 15.50 22.00 23.50 19.84 31.60 15.00 20.25 
Moose Jaw . 17.40 15.75 20.00 16.75 20.00 31.60 apa 30 Ail 
Saskatoon .. 17.00 15.60 25.00 26.50 20.25 31.60 ae 
Regina ..... 17.5 15.55 24.10 23.40 20.25 31.60 16.00 18.00 
Vancouver .. .... 17.50 22.50 cows eee cece ooee ooee 


*Dominion Government premiums not included. 
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© Merck & Co., Inc. 





LOW COST 
NS a ee 








TRADE-MARK 
(Ascorbic Acid Merck) 


ooo O GIVE CURED 
MEATS 
Bd ae] Be) | 


Cepicure « CEBITATE 


TRADE-MARK 
(Sodium Ascorbate Merck) 


gives cured meat products more sales appeal 


Millions of pounds of cooked, cured sausage products are 
being produced each week with better, longer-lasting cure- 
color and protection against color fade by using CEBICURE 
or CEBITATE . . . In curing corned beef many processors use 
CEBITATE to speed the development of uniform pink color 
and minimize surface discoloration. Both of these uses 
approved by M.I.B.... Extensive plant trials with hams and 
bacon have shown that CEBITATE brings earlier development 
of a more uniform cure-color and retards fading. M.I.B. 
approval has been requested. 


Brings all these advantages: 
1. Cuts production costs by shortening curing time. Elim- 
inates precuring in many cases; reduces holding periods 
after pumping. 
2. Gives meat products better, longer-lasting color—greater 
eye appeal—and faster movement at the point of sale. 


Research and Production 
for the Nation’s Health 


MARCH 26, 1955 





3. Guards against costly losses by retarding color-fade or 
loss of bloom during storage. 


4. Especially designed for use in curing meat products. 
Free-flowing. Dissolves readily in cold water. Adapts easily 
to existing procedures. No additional equipment needed. 


5. Supplied in convenient avoirdupois packages. Shipped 
transportation prepaid from convenient stock points. 


SEND FOR THIS FREE BOOKLET _secnay 


The Handy Reference Guide for Meat Proces- \ (iil 

sors provides up-to-date procedures for using | SEFERERGE GUIDE FOR 
CepicurE and CesirTaTe, plus outlines and | gggpppgeepeeas 
tables on a variety of subjects—bacteria and 
molds in meat, sodium chloride brines, com- Comceuins 
position of fresh and frozen material from Cuarras 
cattle and swine, and many others. Please ici 


address Dept. NP-326 











MERCK & CO., Inc. 


RAHWAY, NEW JERSEY 
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¢ Daily Pick-ups and Prompt Removal of All inedible Material, Including Coco 
Hides and Calf Skins and Cracklings basis 
TI 
firm 
¢ Greater Cleanliness In and Around Your Plant ots 
ment 
¢ A Staff of Trained Men to Help You with Your Problems sales 
sold 
¢ Whatever Your Problems May Be, Call DARLING & COMPANY oe, 
Ce 
most 
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itinols Dearborn, Michigan Cleveland 9, Ohio Buffalo 6, New York uu 
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tallow, 6'2c; prime tallow, 6%c; spe- 
cial tallow, 6c; No. 1 tallow, 5%c; 
and No. 2 tallow, 5c. 

GREASES: Wednesday’s quota- 
tions: choice white grease (not all 
hog), 6%4@7c; B-white grease, 6c; 
yellow grease, 55%@5%c; house 
grease, 5%@5%c; and brown grease, 
5@5'%c. The all hog choice white 
grease was quoted at 8c, c.a.f. east. 


EASTERN BY-PRODUCTS 


New York, Mar. 23, 1955 

Dried blood was quoted Wednes- 
day at $6.60 to $6.75 per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $5.50 per unit of 
ammonia and dry rendered tankage 
was priced at $1.30 per protein unit. 





VEGETABLE OILS 


Wednesday, March 23, 1955 








In Monday’s vegetable oil market, 
lower prices were registered for most 
selections in a light trading. 

Soybean oil for March shipment 
cashed at 11%c, with offerings later 
priced at 11%8c, unsold. First-half and 
scattered April shipment sold at 11%c, 
with later interest at that level un- 
able to move available offerings. May 
shipment was quoted at llc, but no 
actual trading was reported. Refiners 
were the main buyers at the declines. 

Sales of cottonseed oil were also 
made at lower levels, with trading 
in the Valley at 12%c. Additional 
offerings were priced at that level, 
but buyers unsuccessfully sought sup- 
plies at 12%c. Material in the South- 
east sold in a light way at 12%c. 
There was trading in Texas at 12%6c, 
Waco basis, and at 12%c at Lubbock. 

The corn oil market was nominal 
at 13c for March shipment; however, 
April shipment cashed at 12%c. Pea- 
nut oil was available at 16%c, but 
interest at that level was lacking. 
Coconut oil was quoted on a nominal 
basis at 11%c for nearby shipment. 

The soybean oil market appeared 
frmer Tuesday, but activity was 
scattered. Nearby and March ship- 
ment cashed first at 11%c, with later 
sales made at 11%c. April shipment 
sold at 11%c. May shipment report- 
edly traded at llc. April through 
June shipment cashed at 10%c. 

Cottonseed oil sales were thin and 
mostly difficult to confirm. There was 
buying interest in the Valley at 125éc, 
but offerings were priced at Yc over 
that level. In Texas, 12%c was paid 
Lubbock, with offerings priced at 
12%c, Waco basis, unsold. 

Corn oil for March shipment sold 
at 13c, and April shipment traded 
at 12%c. Both the peanut and coco- 
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nut oil markets were unchanged. 

Prices were a shade easier in a dull 
soybean oil market at midweek. 
March shipment sold at 11%c, with 
additional movement reported but un- 
confirmed at 13¥%c. First-half April 
shipment cashed at 11%c, with 
straight month bid at 11%c, unsold. 
May shipment sold at llc. 

At favorable rate points in the Val- 
ley, cottonseed oil cashed at 12%c. 
Other offerings were priced at that 
level, but no trading was heard. The 
market in the Southeast was nominal 
at 12%c. 

The corn oil market was nominal 
at 13c for March shipment and 12%c 
for April shipment. The peanut oil 
and coconut oil markets were nomi- 
nal at 16%c and 11%c, respectively. 

COTTONSEED OIL: Steady to 
lower, depending on location. 

Cottonseed oil futures in New York 
were quoted as follows: 


FRIDAY, MAR, 18, 1955 


Prev. 
Open High Low Close Olose 
May . 14.85b an paced 14.75b 14.92 
July . 14.85b heen eaas 14.72 14.88b 
Sept... .14.40b . 14.30b  14.47b 
Oct. . 14.25b 14.10b 14.33 
Dec. . 14.22b 14.08b 14.30b 
Jan. . 14.20n va wake 14.05b 14.30n 
Mar... 14.20n ews veut 14.00b = 14.30n 
Sales: 112 lots. 
MONDAY, MAR. 21, 1955 
May . 14.60-45 14.61 14.45 14.538b = 14.75b 
July . 14.40 14.57 14.40 14.40 14.72 
Sept... 14.05b 14.35 14.10 14.25 14.30b 
Oct 13.60b 14.00 13.97 13.99 14.10b 
Dec. . 13.70b 13.96 13.80 3.96 14.08b 
Jan 13.70n ot lew 13.85b 14.05b 
Mar. 13.7 13.85 14.00b 


3.70n oe 
Sales: 360 lots. 


TUESDAY, MAR. 22, 1955 
May . 14.58b 14.73 14.63 14.67 
July . 14.53b 14, is 
Sept... 14.20b 14.30 14.30 \. 
Oct. . 13.95b 14.05 14.05 14.05 13.99 


Dec. . 13.95b 14.05 14.06 96 
Jan, . 13.95b ool re 13.90b 13.85b 
Mar... 18.85b we oe 8 13.94b = 13.85 


Sales: 153 lots. 
WEDNESDAY, MAR. 23, 1955 


May . 14.65b 14.70 14.68 . 
July . 14.58b 14.68 14.60 14.60 14,62 


Sept... 14.30b 14.30b 

Oct. . 14.00b 14.08b 14.05 

Dee; . 14.00b 14.02b 14.02b 

Jan. . 13.90b 13.90b 13.90b 

Mar... 14.90b eve 14.80b 13.94b 
Sales: 7 lots. 


CORN OIL: Market %c easier than 
last week. 

SOYBEAN OIL: Slow trading at 
lower levels. 


PEANUT OIL: Offered %c lower 
than last midweek’s level, but move- 
ment lacking. 

COCONUT OIL: Unchanged from 
last week at 11%c, nominal basis. 


U. S. Exports of Tallow and 
Grease Down 3% Last Year 


Exports of inedible animal tallow, 
greases and oils from the United 
States last year amounted to about 
1,162,106,000 Ibs., down about 3 per 
cent from the 1953 record volume, 
but considered a high level. The in- 
crease in exportable supplies of such 
commodities sincé the war was due 
largely to the rapid expansion in our 
livestock industry. Also, exportable 
supplies increased as substitutes con- 
tinued to replace animal fats in U. S. 
cleaning materials manufacture. 

The Netherlands, our largest single 
market for tallows and _ greases, 
bought more than she did in 1953. 
Shipments to other European coun- 
tries were down, however. Exports 
to Japan, our second largest market, 
were down about 11 per cent from 
1953. Mexico, Cuba and Canada re- 
mained the principal Western Hemi- 
sphere destinations for our tallow and 
greases. 


VEGETABLE OILS 


Wednesday, Mar. 28, 1955 
Crude cottonseed oil, carlots, f.0.b 


VOMeY  ccccccvcccenucdscedenevcecet vip 12% pd 

Southeast ....ccrccccscccccveccccccers 12%n 

TORS -.cciccccscosusecesabevocetecete 12%n 
Corn oil in tanks, f.o.b, mills..........+ 18n 
Peanut oil, f.0.b. mills .......0..eeeeee 16%n 
Soybean oil, f.o.b, mills ........eeeeee 11% pd 
Coconut oil, f.o.b. Pacific Coast......++« 11%n 
Cottonseed foots: 

Midwest and West Coast ........+..55 2% 
WE iS. Sv ck Mosc ccctunsdkeoneewanbeetes 2% 
Wednesday, Mar. 23, 1955 
White domestic vegetable ...........eccecees 26 
Yellow QUArtere oc cccccccccscccccsiciccvcece 23 
Milk churned PAstty 2... .cccccccccccccccese 26 
Water churned pastzy ...ccccccccccccccccces a 


(F.0.B. Chicago) 


Lb. 
Prima oleo stearine (slack barrels)... 9%@ 9% 
Hxtra oleo oi] (drums) .........eeeee0- 14@14% 


pd—paid, n—nominal, b—bid. a—asked. 











WASHINGTON 5 


upon request. 








Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 


LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


D.C. 
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TIME! 





YIELD! 


TOWNSEND 


Because the Townsend Model 35 Pork-Cut Skinner is a high-speed 
machine, time is saved in the skinning operation. Result: in- 
creased production, lower skinning costs. 
Because this machine trims so close, pork yield is high. What’s : 
more, the skins are all ready for gelatin with no further fleshing. ; stea 
The Townsend Model 35 Pork-Cut Skinner is an all-around ; - thew 
machine that handles all pork cuts —large or small. Two attach- % eo 13 
ments are available: 1. The Ham Fatter Attachment which cuts : 
the collar line and removes the excess fat from a ham at the same 4g Chi 
time that the skin is being skinned. 2. The Townsend Liver Loaf i il, hea 
Fat Attachment which automatically slices off thin sheets of fat, * oa : 
for covering liver loaf and various other prepared meats, as fat- 3 
backs are being skinned. 
Write today for complete details. And ask, too, about the Town- 
send Bacon Skinner and the Townsend Membrane Removal Machine. 


ENGINEERING COMPANY 
2421 HUBBELL AVENUE, DES MOINES, IOWA 
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HIDES AND SKINS 





April hides trade early at %c advance 
-March hides sold later at compa- 
rable levels—Demand good for lighter 
average small packer hides—Prices in 
Midwest steady to firm — Calfskin 
sales lacking, but Southwestern kip 
and overweights trade steady—Sheep- 
skin market steady—Imperials sold at 
3.00@3.50 


CHICAGO 


PACKER HIDES: The big packer 
hide market affected a firmer tone 
Monday, when three selections sold 
at 4%ec advance over last week’s lev- 
els. The hides traded were of April 
production, and it was thought that 
March-April saltings would be offered 
at higher levels as a result of the 
advance paid for April take-off. All 
big packers did not have offering 
lists compiled, however, and overall 
volume for the day was light. Selec- 
tions involved were butt-branded 
steers at 9%c, Colorados at 9c and 
branded cows at 9%c. An outside 
independent packer sold a car of 
northern light native cows at 13c. 

The price trend partially estab- 
lished Monday was maintained on 
Tuesday, but the volume of hides 
traded was relatively small. Light 
and ex-light native steers of river 
point production sold at 13%c and 
17c, respectively. Light Texas steers 
sold at 11%c. Some April northern 
light native cows sold at 13c¢ and 
heavy native cows sold at 10%c and 
llc. About 4,000 March branded 
cows sold at 912@10c and, late in 
the day, about 4,000 March river 
heavy native steers sold at 10%c. 

Hides continued to trade at the 
advance at midweek in good volume. 
Early salting ex-light native steers 
sold at 17c, and ex-light Texas steers 
brought 15%c. March heavy native 
steers, heavy native cows, branded 
steers and branded cows all sold 
steady with Aprils. There was addi- 
tional trading of light native cows at 
13c and 13'%c, depending on point. 
Chicago and northern production 
heavy native steers sold at llc, as 
did Chicago and northern heavy na- 
tive cows. 

SMALL PACKER AND COUN- 
TRY HIDES: Demand continued 
good for lighter average small packer 
hides this week, but the heavier av- 
erages again proved difficult to move. 
Some 32@65-, mostly 40@42-Ib. av- 
erage, sold out of the Southwest at 
14%c, with higher prices reported 
paid for lighter averages. Some 50-lb. 
average sold at 11%c and as ~~ as 
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11%c, but later offerings of 50@52- 
Ib. average in the Midwest priced at 
11%c, met buyer resistance. The 52 
@54-lb. average were offered at llc, 
but no actual trading could be con- 
firmed. The 60-lb. average found 
buyers lacking, and were quoted at 
94@10c, nominally, in the absence 
of sales. The country hide market was 
draggy, with export interest reported 
again but mainly for deferred ship- 
ments. Straight locker butchers were 
offered at 9c, and mixed lots includ- 
ing renderers were offered at 8@8'4c, 
all without action. Some mixed 52@ 
54-Ib. average, mostly locker butch- 
ers, were offered at 8c, but no sales 
were reported. Some 50-lb. average 
sold at 12c out of the Southeast. 

CALFSKINS AND KIPSKINS: The 
only trading heard of either selec- 
tion was some southwestern kip and 
overweights at 25c and 24c, steady 
with last week. 

SHEEPSKINS: In_ activity late 
et week, No. 1 shearlings sold at 
2.75, No. 2’s at 1.45 and some fall 
ae at 3.25. No. 3 shearlings were 
nominally quoted at .60. Dry pelts 
were quoted at 27%4@28c, delivered, 
although some offerings were priced 
at 29c. Pickled skins were slow at 
7.00@7.25 for lambs and 8.50 for 
sheep. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for 
the week ended Mar. 19, 1955, totaled 
4,878,000 lbs.; previous week, 5,736,- 
000 Ibs.; same week, 1954, 4,700,- 
000 Ibs.; 1955 to date, 53,556,000 
Ibs.; same period, 1954, 58,643,000 
Ibs. 

Shipments for week ended Mar. 19, 
1955 totaled 3,227,000 lbs.; previous 
week, 3,719,000 Ibs.; corresponding 
week, 1954, 3,791,000 Ibs.; 1955 to 
date, 36,940,000 Ibs.; same period 
1954, 48,165,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Mar. 23, 1955 1954 


10%@11 11%@14 
ised %@14%n 


Butt brnd. steers 
Col. steers 
Branded cows .. 
Hvy. Nat. cows 
Lt. Nat. cows . @13% 
Nat. bulls @ 8%n 10 b tos 
Branded bulls ? @Tn 9 @ 9%n 
Calfskins, 

Nor,, 10/15 40n 40n 


ais 9 
... 9%@10 
... 10%@11 


10/down 45n 42\%n 
Kips, Nor., nat., 15/25. 27n 26%n 
SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over .... 9144@10n 
11 @11%n 
SMALL a SKINS 
Calfskins, und. 15 lbs..25 @26n 2 
Kips, 15/30 is @19n 15 @16n 
SHEEPSKINS 
Packer shearlings, 


9 @ 9%n 
10% @11n 


2.75n 1.45@ 1.50n 
27% @28n 


. ea 26n 
Horsehides, Untrim.. 8.00@8.50n 10.25@10.50n 


N.Y. HIDE FUTURES 


FRIDAY, MAR. 18, 1955 

Open High Low Close 
Apr. ... 12.50b 12.66 12.60 12.63 
July ... 12.20b 13.35 13.20 13.30b- 
Oct. ... 18.72b 13.92 13.85 13.86b- 
Jan, ... 14.20b Kei awk 14.33b- 
Apr. ... 14.68 14.68 14.68 14.78b- 
July ... 15.00b Pe aden 15.20b- 

Sales: 35 lots, 


MONDAY, MAR, 21, 1955 
Apr. ... 12.56-45 12.67 12.45 12.56b- 
July ... 13.12-05 13.32 13.05 13.25 
Oct. ... 13.59-60 13.90 13.59 13.81b- 
Jan. ... 14.00b een 14, 28b- 
Apr. ... 14.50b 14.73b- 
July ... 14.90b 15.13b- 
Sales: 133 lots. 


TUESDAY, MAR. 22, 1955 
Apr. ... 12.50b 12,66 12.58 12.66 
July ... 13.20b 13.35 13.20 13.31b- 
Oct. ... 13.80b 13.85 13.85 13.90b- 
Jan. ... 14.25b Pee Ried 14.35b- 
Apr. ... 14.75b 14.80b- 
July ... 15.10b 15.20b- 
Sales: 92 lots. 


WEDNESDAY, MAR. 23, 1955 
Apr. ... 12.70 12.87 12.70 12.83 
July ... 13.35b 13.55 13.36 13.53- 
Oct. ... 13.90b 14.15 14.00 14.10b- 
Jan. ... 14.35b re aoe’ 14,58b- 
Apr. ... 14.80b vee res = 15.08b- 
July ... 15.35a 15.35 15.35 15.43b- 
Sales: 110 lots. 


THURSDAY, MAR, 24, 1955 
Apr. ... 12.80b 13.02 12.85 12.87 
July ... 13.46b 13.69 13.50 13.50b- 
Oct. ... 14.18 14.24 14.10 14.10b- 
Jan. ... 14.70-77 14.77 14.63 14.58b- 
Apr. ... 15.15b 15.35 15.35 15.05b- 
July ... 15.45b 15.74 15.65 15.45b- 
Sales: 119 lots. 








THE RATH PACKING CO., WATERLOO, IOWA 


BLACK HAWK 


MEATS 


FROM THE LAND O' CORN 














PHILADELPHIA FRESH MEATS 


Tuesday, March 22, 1955 
WESTERN DRESSED 
BEEF (STEER): 


Choice, 500/700 ...........0005. $42.50@ 44.00 


CE, Ne dos oc cvvauveses 40.50@ 43.00 
obs eb pc cede ceweeee 35.50@38.50 
cow: 
Commercial, all wts. ............ 28.50@30.50 
rere rc ee re 27.00@29.00 
VEAL (SKIN OFF): 
SN EE 54k e coe cedaseccicn’ 41.00@43. 
GO BEANO 5 oes ccc ceses coves 41.00@43.00 
Good, 50/80 ...........ceeeeege es 32,.00@85.00 
Good, 80/110 ..........660++.+++ 34,00@39.00 
Good, 110/150 .............+..+- 4.00@ 
Commercial, all wts. ............ 26.00@32.00 
SG BE TRORS, oc séccsudccveses 22.00@ 26.00 
CALF (S8KIN-OFF) : 
COR OWE ove s ce ccccsecces None quoted 
IT <0 gso's.5.0.0'0:6.b'0 0 00.09 None quoted 
Commercial, 200/down .......... None quoted 
LAMB 
AEE «5, 6 55 Uist cv-bace sees’ 45.00@ 48.00 
EE sre 40.00@45.00 
STEED ys peu cswnceeuccveses 45.00@48. 
S.A or 40.00@ 45.00 
IER, vin vis i0 9 os.eeeticen ee 40.00@45.00 
ip. AP eS: |) 
MUTTON (EWE): 
GNGEOD; TUMOUR si cece ceccvccces 21.00@ 23.00 
RE TEN Sa hee wiicseencscess 19,00@21.00 
PORK OCUTS—OHOICE LOINS: 
(Bladeless included) 8/12 ...... 40.00@ 42.00 
(Bladeless included) 12/16 ...... 40.00@42.00 
Butts, Boston style, 4/8 ........ 32.00@34.00 
SPARERIBS, 3 lbs. down ....... 35.00@37.00 


LOOALLY DRESSED 
STEDR BEEF (lb.): Prime Choice Good 


Hindqtrs, 600/800 .... 60@63 50@54 43@48 
Hindgtrs, 800/900 .... y 2 5 


Rounds, no flank ..... 49@53 47@51 42 

Hip rd., with flank ... 51@54 45@51 41@44 
Full loin, untrim. .... 66@72 58@58 42@48 
Short loin, untrim. ... 85@95 68@68 54@58 
Ribs (7 bone) ....... 75@80 54@60 44@48 
Arm chucks .......... @39 36@38 33@36 
Briskets ............. 835@37 35@387 35@37 


@ @ 
Sk. hams 10/12. .50@52 
Sk. hams 12/14. .48@50 
Bos. butts, 4/8. .35@88 


Pork loins 12/16.43@47 
Spareribs, 3/dn. .40@42 








H. L. SPARKS & CO. 





LIVESTOCK BUYERS 
at stockyards in 
National Stock Yards, Ill. 
Peoria + Bushnell + Springfield 


All our country points operate 
under Midwest Order Buyers. 


Orders placed only through 
NATIONAL STOCK YARDS, ILL. 


UPton 5-1860 
BRidge 1-8394 


Phones 
UPton 3-4016 





H. L. SPARKS & CO. 











Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 


The live hog top at Chicago was 
$18.00; average, $16.70. Provision 
prices were quoted as follows: Under 
12 pork loins, 43%@44; 10/14 green 
skinned hams, 42@43; Boston butts, 
32 asked; 16/down pork shoulders, 
28 nominal; 3/down spareribs, 33 
bid; 8/12 fat backs, 9%4@10%; 
regular pork trimmings, 13 nominal; 
18/20 DS bellies, 18% nominal; 4/6 
green picnics, 25; and 8/up green 
picnics, 22. 

P.S. loose lard was quoted at 
11.12% nominal and P.S. cash lard 
in tierces or drums at 12.3742 nomi- 
nal. 


Cottonseed Oil 


Closing cottonseed oil futures in 
New York were quoted as follows: 
May 14.67b-70a; July 14.62-60; Sept. 
14.25b-30a; Oct. 14.02b-06a; Dec. 
14.03; Jan. 13.90-14.02a; and Mar. 
13.85b-14.00a. Sales: 54 lots. 


Meat Index at Postwar Low 


The wholesale price index on meats 
declined to a new postwar low of 
80.5 during the week ended March 
15, according to the Bureau of Labor 
Statistics. Average primary market 
prices declined 0.1 per cent to 110.0 
on the basis of the 1947-49 average 
of 100 per cent. Declines were mostly 
on farm products, although hogs rose 
4.8, while steers declined 2.8 per cent. 


CANADIAN STORAGE STOCKS 


Cold storage holdings in Canada 
on March 1, 1955, with comparisons, 
as reported to THE NatTIONAL Pro- 
VISIONER, in 1,000 Ibs.: 


Mar.1 Feb.1 Mar. 1 5-yr. Av. 
1955* 1955+ 1954 Mar. 1 
Beef, frozen... 12,611 15,050 14,471 15,999 
Veal, frozen... 1,214 2,463 2,406 1,946 
Pork, frozen 23,677 21,015 23,257 29,572 
Mutton & Lamb, 
frozen ...... 1,731 2,135 2,457 2,567 


Soybean Class Definitions 
To Remain As Is, Says USDA 


The U. S. Department of Agricul- 
ture has announced that there will be 
no change in the official U. S. Grain 
Standards for soybeans with respect 
to class definitions. The proposal with 
respect to classes provided for a 
change in the definition of yellow 
and green soybeans. 

Notice that the department was 
considering these and other changes 
in the standards was announced Jan- 
uary 6, and the proposal was pub- 
lished in the Federal Register on 
January 8, 1955. Public hearings were 
held and interested parties were given 
until February 28 to file written com- 
ments and opinions. All available 
data, including views expressed at the 
hearings and in writing, were consid- 
ered. It was decided to make no 
changes in the definitions of classes 
now in effect. The department will 
continue to study the problem. 

Data obtained at the hearings and 
received in writing on other proposed 
changes that were previously an- 
nounced are now being studied. A 
decision on these proposed changes 
will be made as soon as possible. The 
decision will then be announced in 
the Federal Register. 


HOG-CORN RATIO 


The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
March 19, 1955 was 10.7, according 
to the U. S. Department of Agricul- 
ture. The ratio compared with the 
10.6 ratio for the preceding week and 
16.6 recorded for the same 1954 
week. These ratios were calculated on 
the basis of yellow corn selling at 
$1.485 per bu. in the week ended 
March 19, 1955, $1.433 per bu. in 
the previous week and $1.545 per bu. 
for the same period a year earlier. 








Telephone: MOnroe 6-9400 





For a Dependable Source of Supply 


Boneless Cow Meat — Chucks — Beef Rolls — 
Knuckles — Strips — Clods — Insides and Outsides 


— Shankmeat out of Canner and Cutter Cows. 


MARHOEFER PACKING COMPANY, INC. 


820 W. Fulton St., Chicago, Ill. 


13th & N. Elm Sts., Muncie, Ind. 
Telephone Muncie 6601 
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LIVESTOCK MARKETS ...Weekly Review 





All Livestock Kills 
Dip in Feb.; Cattle 
At New Month High 


Livestock slaughter under federal 
inspection in February resulted in 
smaller numerical totals for all classes 
of meat animals compared with Janu- 
ary in the seasonal pattern, and in 
the case of calves and sheep, fell 
below last year. The gain in cattle 
kill was small, but it set a new all- 
time February record. Hog slaughter 
was up about 19 per cent from last 
year, but below January. January- 
February totals showed slaughter of 
cattle down from last year, calves and 
hogs increased, while sheep and lambs 
showed a decrease. 

February slaughter of cattle num- 
bered 1,313,151 head for a new 
month’s record, but showed a sea- 
sonal drop from the 1,521,087 killed 
in January and compared with 1,302,- 
454 killed in February, last year. 

Calf slaughter of 517,039 animals 
showed a considerable decrease from 
563,468 butchered in January and a 
small decrease from the 517,691 killed 
in February, last year. 

Hog slaughter, with last year’s 
spring pig crop about all marketed 
and the month's kill consisting more 
of a variety of stock, fell to 4,637,846 
from 5,518,937 in January. It was, 
however, in line with this year’s gain 
in numbers and larger than the 3,883,- 
165 butchered last year. 

Sheep and lamb slaughter, with 
one phase of the feeding season past, 
decreased to 1,079,567 in February 
from 1,223,337 in January and also 
showed a small decrease from the 
1,090,106 butchered in February last 
year. 

For the first two months of the 


year, aggregate slaughter of cattle at 
2,834,238 was smaller than the 2,843,- 
495 killed last year. Calf slaughter 
numbered 1,080,507 compared with 
1,063,747 in 1954 and hog slaughter 




















CATTLE 
1955 1954 
BOON octave doncenes 1,521,087 1,541,041 
bg 1,302,454 
, ere 1,511, 
April 1,416,787 
May 1,439,145 
June 1,570,363 
OR 1,622,033 
August ........ >. apehen 1,635,175 
OE Sees ccden be, | dashes 1,637,606 
MEET <Gxcudatedencae. seekes 1,616,193 
ES wieigeitedes” Suntwed 1,601,83: 
MIEN S cticvdinvvncde “geome es 1,582,719 
CALVES 
1955 1954 
GRMMOED Sicdscéucwouts 563,468 546,056 
WORCGRES = oc iveccccscce 517,039 517,691 
Mg cad aceccaGeseun., Meee 485 
yO EO nT ame ee 598,877 
a, 561,146 
June 028 
July ... 639,933 
August .. 649,390 
September . ak « 706, 
EEE cnn tase enh sane, “aeeuee 738,211 
POUEEMEE So luvkucccsee cooper 694, 
SIE 5 cci'w's pa peaeee . saddes 688,782 
HOGS 
1955 1954 
© 6554 cccoghonsa 5,518,937 4,712,157 
ND obs c caneewcam 4,637 ,846 3,883,165 
i cccivcss bn sikess -eanke 4,553,795 
Saweus 3,858,169 
akamale 3,380,365 
3,453,270 
3,325,097 
3,852,044 
4,743,350 
- o> 6,177,810 
P|” eee arers 5,840,532 
PND sc ce iecdians 6,119,109 
BHEEP AND LAMBS 
1955 1954 
SOMORES  ccvccccnagessé 1,223,337 1,242,776 
February 5 1,090,106 
March ...... 1,148,930 
ME nhs ds ok Crccdpasee  uee eae 1,095, 
PR Re a 1,044,814 
pa i eee I 1,199,683 
IE ert ee 1,209,450 
MN Se keh ee meids. “aes 1,207 354 
SEE no oscicccesve ~yMayve 1,290,003 
| ere se 1,291,251 
November 1,160,487 
December 1,167,110 
Cattle 
Calves 
Hogs 
Sheep 














of 10,156,783 head was about 18 per 
cent larger than the 8,563,322 killed 
last year. Sheep and lamb slaughter 
dropped to 2,302,904 from 2,332,882 
in the two months of 1954. 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEB. 


























Feb., 1955 Feb., 1954 

CATTLE 
Ce otk 5 eh eaoee 157,231 163,939 
ee ee Pee 5,979 16,189 

Denver ... 50,571 q 

Fort Worth $1,113 30,704 
Indianapolis 5,093 37,342 
are 70,822 88,259 
Oklahoma City ........ 39,053 52,219 
CN A545 5506 caw enon 150,595 150,990 
a ee 56,127 53,046 
St. Louls NSY ......... 57,894 66,254 
a ee re 86,143 95,584 
a ee eee pee re 83,585 78,031 
TO. Shwe tenn 834,206 887,195 

CALVES 
Ce Cre reer 5,485 7,039 
Cincinnati 4,517 4,614 
Denver .... 3,123 4,628 
Fort Worth 10,026 7,310 
Indianapolis 4,964 5,780 
Kansas City 5,401 7.564 
Oklahoma City ......... 5,139 4,901 
SIT 3.636 Ried 3.0 Che hte 2.868 7,207 
he sc dvianeeeuieas 3,102 4,649 
ae Res 13,199 17,116 
So a: Ae se 986 2,139 
Be RR 600 ae 41,253 41,800 
pe re Rees 100,063 114,757 
Ree ee ee ee 137 343 
Dt Ee Te eee 58,083 
Prey 3,057 11,658 
OER WON -5cc Seton s is . 5,923 
Indianapolis ........... 188,768 
Kansas City ........... 30,140 
Oklahoma Oity 8,113 
OUR ea ky eres 111,083 
St. Joseph ....... 66,237 
St. Louis NSY 155,387 
GOES GES cic csi cechages 118,835 
Be NE «oi p kad cues 166,124 
TOG) . aib0.6ds Healates 1,347,396 1,057,694 

SHEEP 
Cry rear e t 60,489 46,752 
Cincinnati 1,936 1,598 
Denver .....«. 94,014 68,224 
Fort Worth .... 47,165 44,128 
Indianapolis 2 oa 9,444 3,682 
pS eA 17,101 18,026 
Oklahoma City ......... 6,894 10,176 
CU cnt Chics Covet eked 75,394 962 
Pe eae 8,004 17,962 
St. Louis NSY ........ 17,797 14,104 
PS SR Sere 52,737 46,922 
ae 3 er 53,661 48,599 
DOS eaanatacca ecu 454,636 391.085 











te 


The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 





MARCH 26, 1955 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 


JACKSON, MISS. 
JONESBORO, ARK. 








BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 


INDIANAPOLIS, IND. 


No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


OMAHA, NEBR. 
PAYNE, OHIO 

SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. _ 


LAFAYETTE, IND. 
LOUISVILLE. KY. 
MEMPHIS, TENN. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 








SERVICE 


KENNETT-MURRAY 


Livestock BuYiIns 
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Trend Toward Lighter Hogs 
Very Definite in February 


The trend to lighter hog weights, 
indicated in January for the first time 
in about a year or more, was dis- 
tinctly evident in February. Monthly 
average weights of hogs marketed at 
the eight principal midwest markets 
last year ranged from 5 Ibs. or more 
heavier than for corresponding pe- 
riods of 1953. In January, 1954, after 
months of narrowing hog-corn ratios, 
the average weight was down to 240 
Ibs. as against 239 Ibs. for the same 
month of 1954. 

In January the average hog weight 
at one river market was lighter than 
for the same 1953 period and in 
February, three markets had lighter 
average weights than in 1954, with 
the overall average of 236 lbs., the 
same as a year earlier. Four markets 
still showed heavier February weights 
than last year, with one even. 

Markets located in the most pro- 
lific corn-producing areas showed the 
heaviest average weights and the 
widest spreads between the two years. 

Average prices in February ranged 
from $15.89 in Sioux City to $16.67 
at National Stock Yards compared 
with 1954 prices of $25.42 for the 
low at Sioux City and the high of 


$26.20 at Kansas City. These prices 
represent abnormally sharp declines 
in the face of hog slaughter only 
about 15 per cent above last year. 


Mexico Increases Quotas On 
Cattle Shipments To The U. S. 


Imports of Mexican cattle into the 
United States between now and June 
30 will be limited only by demand 
from this country, for Mexican per- 
mits to export steers are being issued 
against new quotas. 

The Mexican government has al- 
lowed an increase in export quotas of 
35,000 head for the remaining half 
of this year and 35,000 for the last 
half. The quota increases were per- 
mitted when previous quotas were 
exhausted by heavy orders from 
the U. S. 


CANADIAN LIVESTOCK 
Feb., 1955, average prices for live- 
stock at 11 Canadian markets: 
STEERS VEAL HOGS* LAMBS 
V Gr Good 


1000 lbs. Good, Ch. BI. Dr. Handyw. 


Toronto eee $21 


Montreal .... 20.50 25.82 25.7: 19.00 
Winnipeg .... 18.51 27.04 22.79 18,22 
Calgary ..... 17.67 20.82 21.59 17.97 
Edmonton .... 17.71 23.29 22.11 19.35 
Lethbridge 18.19 19.37 21.41 18.12 
Pr. Albert ... 17.90 17 21.20 15.28 
Moose Jaw .. 17.81 19.07 21.23 16.00 
Saskatoon 17.82 25.99 21.15 16.04 
Regina ...... 17.52 22.15 21.12 18.25 
Vancouver ... 18.99 21.86 a 20.25 


: *Dominion Government premiums not included. 


Chicago Hogs Lowest Since 
1948 For Feb.; Cattle Decline 


Prices paid for livestock on the Chi- 
cago market in February showed top 
cattle edging upward, but averaging 
lower than in January, while hogs 
declined generally and lambs gained 
on the average. February cattle 
topped at $36.50 and averaged at 
$24.85 compared with $36.25 and 
$26.25 in January. In February, 1954, 
cattle in Chicago topped at $31.65 
and averaged $23.10. 

Hogs at $18.25 were the lowest 
in six years and averaged $16. Jan- 
uary hogs topped at $19.25 and av- 
eraged $16.55. For February, 1954, 
hogs topped and averaged at $27 
and $25.25, respectively. The lamb 
top at $23 for February was the same 
as for January, but they averaged 
higher at $22.30 compared with 
$20.90 in January. Last year, the 
best lambs brought $24, while av- 
eraging $21.80. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets, compared, as reported 
by the USDA: 


Hogs Sheep 
Febroary,: 2065. ......0c00. 1,261,000 118.900 
SORERET, TOBE... ccscccse 1,654,500 152.200 
WOUewary, 2004 2. ccicccccc 1,004,500 130,200 





Boneless Rounds 


SIRLOIN BUTTS 


Rib Eyes 
BONELESS STRIPS 
Shoulder Clods 


Also Boners of Canner and Cutters, 


Cows and Bulls for Sausage Manufacturers 


S. BECK MEAT CO. 


725 WEST 47th STREET e CHICAGO, ILLINOIS 
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Pep-Up Sales 
and Boost 
Your Profits 
with 


CAINCO 


SEASONINGS 


Tastier sausage, loaves and specialties 
result in livelier demand . . . and a 
healthier all-around sales picture! 
CAINCO provides the answer to all 
your season problems by offering 
BOTH Soluble and Natural Spice 
Seasonings. 
t CAINCO Soluble Seasonings are 
proven sales-getters and profit-makers 








Cainco Seasonings Satisfy! 


+... give sausage, 
Loaves and specialty 








—-— 


products a taste ap- 
peal that pays big dividends .. . as- 
sure absolute uniformity batch after 
batch! 


i 

' CAINCO Natural Spice Seasonings 

f are perfectly blended to suit your 
most discriminating requirements . . . 

c give your products a high-quality ap- 

§ peal that wins new customers and 

Make the 


influences sales-repeats. 


4 logical switch now to CAINCO! 











CAINCO, INC. 


Exclusive Distributors of ALBULAC 
222-224 WEST KINZIE STREET e 


CHICAGO 10, ILLINOIS 


SUperior 7-3611 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 22, were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 
St. L. N.S. Yds. 


Chicago Kansas City 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 
Choice: 

120-140 Ibs.. None rec. 
140-160 Ibs, .$16.50-17.00 
160-180 Ibs... 

180-200 Ibs.. 17.00-17.50 
200-220 Ibs.. 17.00-17.50 
220-240 Ibs.. 16.75-17.25 


240-270 Ibs.. 
270-300 Ibs.. 


16.25-16.85 
15.75-16.35 


300-330 lbs.. None rec. 
330-360 Ibs.. None rec. 
Medium: 

160-220 Ibs.. None rec, 
SOWS: 

Choice: 

270-300 Ibs.. 15.25 only 
300-330 Ibs. . 25 only 
330-360 Ibs... 5. 


400-450 Ibs.. 
450-550 Ibs.. 
Medium: 

250-500 Ibs. . 


1 
1 
1 
360-400 Ibs.. 1! 
1 
1 


None rec. 


17.00-17.25 $15.75-17.25 


None rec. 
None rec. 


None rec. 
None ree, 
None rec. 
17.00-17.50 $17.25-17.50 
17.00-17.50 17.25-17.50 
17.00-17.50 17.00-17.50 
16.75-17.25 16.50-17.25 
16.50-16.85 16.25-16.50 
16.10-16.50 None rec. 
15.90-16.25 None rec. 


None rec. None rec. 





None rec. 


None rec, 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 27.00-30.00 
900-1100 Ibs.. 27.50-31.00 
1100-1300 Ibs.. 27.50-31.00 
1300-1500 lbs.. 27.00-30.00 
Choice: 
700- 900 Ibs.. 24.50-27.50 
900-1100 Ibs.. 24.75-27.50 
1100-1300 Ibs., 24.75-27.50 
1300-1500 Ibs.. 24.75-27.50 
Good: 
700- 900 Ibs.. 20.50-24.75 
900-1100 Ibs.. 21.00-24.75 
1100-1300 Ibs.. 21.00-24.75 
Commercial, 

all wts. .. 17.50-21.00 
Utility, 

all wts. .. 15.00-17.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. 26.50-28.50 
800-1000 Ibs.. 26.50-28.50 
Choice: 
600- 800 Ibs.. 23.50-26.50 
800-1000 Ibs.. 23.50-26.50 
Good: 
500- 700 Ibs.. 19.50-23.50 
700- 900 Ibs.. 19.50-23.50 
Commercial, 

all wts. .. 17.00-19.50 
Utility, 

all wts. .. 13.00-17.00 
COWS: 
Commercial, 

all wts, 13.50-15.50 
Utility, 

all wts. .. 12.50-13.50 
Can. & eut., 

all wts. .. 10.00-12.50 


BULIS (Yrls. 


ee None rec. 
Commercial . 13.00-14.50 
i es 12.00-13.00 
Cutter ...... 9.50-12.00 
VEALERS, All Weights: 
Ch. & pr.... 26.00-31.00 
Com’l & gd.. 17,00-26.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 24.00-27.00 
Com’! & gd.. 17.00-24.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr.... 
Gd. & ch.... 


23.00-24.00 
22.00-23.00 
LAMBS (Shorn, 105 
Ch. -&@ Piss. 
EWES: 

Gd. & ch.... None rec. 
Cull & util.. 5.50- 7.00 


NOTE: All St. Paul prices 
sheep. 


Lbs. 
21.00-22.00 





MARCH 26, 1955 


26.00-30.00 
26.50-30.50 
27.00-31.00 
27.00-31.00 


23.25-26.50 
23.75-27.00 
23.75-27.00 
23.75-27.00 


24.25-30.50 
23.75-30.50 


19.50-24.25 
19.75-24.25 
19.75-24,25 


19.00-23.25 
19.50-23.75 
19.50-23.75 


16.25-19.75 17.00-19.50 


14.50-16.25  12.50-17.00 


25.00-26.50 
25.50-27.00 


24.00-26.00 
24.50-26.50 


22.00-25.50 
22.25-26.00 


21.00-24.50 
21.75-24.50 


18.25-22.25 17.50-21.00 
18.75-22.25 18.50-21.75 


15.50-18.75 15.00-18.50 
13.00-15.50 11.50-15.00 
14.00-15.50 13.50-15.00 
12.50-14.00 12.50-13.50 


10.00-12.75 10.00-12.50 


Excl.) All Weights: 


12.00-14.50 None rec. 

15.50-16.25 13.00-13.50 
14.00-15.50 11.50-13.00 
11.75-14.00 10.00-12.00 


an 


2t 7.00 
17 5.00 


to re 


00-2 
00-2 


20.00-24.00 
14.00-20.00 


18.00-20.00 
14.00-18.00 


23.25-24.50 
22.50-23.75 21.25-22. f 
Down): 


20.75-21.50 None rec. 


7.00- 9.50 
6.00- 7.50 


7.25- 8.50 
5.50- 7.25 


as of Mon., March 21, 


Omaha 


None rec. 
None rec. 


17.00-17.50 
16.75-17.50 
16.25-17.00 
15.75-16.50 
15.00-15.75 
15.00-15.75 


14.00-16.25 


None ree. 
None rec. 
14.75-15.50 
14.75-15.50 
14.00-15.00 
14.00-15.00 





13.25-15.00 


27.00-30.50 
27.75-31,00 
28.50-31.50 
27.50-31.50 
23.25-27.75 
23.75-28.50 
28.75-28.50 
23.25-28.50 
19.50-23.25 
19.50-23.75 
19.50-23.75 
16.50-19.50 


14.00-16.50 


24.00-25.50 
24.50-26.00 


21.50-24.50 
21.50-24.50 


17.00-21.50 
17.00-21.50 


14.50-17.00 


12.50-14.50 


13.75-14,75 
11.50-13.75 


9.50-11.50 





2 
2 


20.00-21.00 


2.75-23.00 
1.00-22.75 


8.00- 9.00 
5.50- 8.00 


and Omaha 


St. Paul 


None rec. 
None ree, 


$16.50-17.00 None rec. 
17.00-17.50 $16. 00-17.25 
75 








14.75-15.50 
None rec, 
None rec, 


None rec. 


14.50-14.75 
14.25-14.50 
14.00-14,25 
13.50-14.00 
13.50-13.75 
13.00-13.50 


None ree. 
None rec. 
None rec. 
None rec. 


23.00-26.50 
23.50-27.50 
23.00-27.50 
22.50-26.50 
18.50-23.50 
18.50-23.50 
18.50-23.00 
15,00-18.50 


13.50-15.00 


None ree. 
None rec. 


22.00-24.00 
22.00-24.00 


17 .50-22.00 
17.50-22.00 


14,00-17.50 


12.50-14.00 


13.00-14.00 
11.50-13.00 

9.50-11.50 
12.50-13.50 
12.50-13.50 
13.00-15.00 
13.00-15.00 





23.00-27.00 
15.00-23.00 


18.00-21.00 


15.00-18.00 


22.25-23.25 


20.00-22.50 


20.50-21.00 


8.00- 9.00 


5.50- 8.00 


eattle and 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers, 














CATTLE 

Week 

ended Cor. 

Mar. 19 Prev. Week 

1955 Week 1954 
Chicagot ... 22,911 25,079 25,120 
Kan. Cityt.. 12 2° ,786 12, ‘912 15,638 
gag 25,781 24,012 23,997 
St. Louis¢ 7,284 7.82 10,916 

Bt. Josepht.. 10,423 11,101 10,785 
Sioux Cityt. 6,758 7,341 9,964 
Wichita*t .. 3,844 3,679 4,467 
New York & 

Jer. Cityt. 10,707 11,4438 12,665 
Okla. City*t 7,791 8,147 5,870 
Cincinnati § 4,163 3,969 4,364 
Denvert .... 13/173 14,380 10,274 
St. Paulft 15,573 15.726 16,572 
Milwaukeet . 5,501 5,255 5,014 

Totals . .146,645 150,873 155,646 

HOGS 

Chicagot . 39,682 48,392 29,675 
Kan. Cityt 9,218 9,120 ,016 
bag ag 46,171 45,727 24,373 

Louist 32,011 37,568 30,459 
Bi. ef Bo 28, 679 27,224 20, 
Sioux Cityt. 18/176 20,961 15,701 
Wichita*t . 13,769 14,472 7,457 
New York & 

Jer. Cityt. 48,362 35,614 48,114 
Okla. City*t 18,990 12,924 12,874 
Cincinnati§. 13,110 15,874 136 
Denvert .... 10,336 8 8,979 
St. Paulf .. 43,314 34,793 31,218 
Milwaukeet . 4,037 3,286 3,846 

Totals ...315,855 333,818 258,528 

SHEEP 

Chicagot . 5,837 4,275 6,000 
Kan. Cityt.. 3,624 6,432 1,755 
Omaha*t ... 14,067 13,008 11,313 
E. St. Louist 3/702 2,186 1,301 
St. Josepht. 9,952 HS oo 4 
Sioux City}. 5,318 8,429 
Wichita*t .. 4,508 2 135 1,930 
New York & 

Jer, Cityt. 45,673 44,898 40,344 
Okla. City*t 3,776 2,104 5,986 
Cincinnati§ . 156 253 
Denvert .... 17,178 17,461 11,245 
St. Pault 3,839 3,391 3,206 
Milwaukeet . 965 814 362 

Totals . 118,585 111,596 99,579 

*Cattle and calves. 
+Federally eee slaughter, 


including direc 
*Stockyards ~<a for local slaugh- 


er. 
§Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
March 12: 








Week 
Ended Same 
Mar. 12 week 
1955 1954 
CATTLE 
Western Canada... 12,957 14,083 
Eastern Canada... 14,504 14,078 
Oe se  énnnans 27,461 28,111 
HOGS 
Western Canada.. 56,686 41,793 
Eastern Canada... 53,113 53,918 
Sites ec ceagcts 109,799 95,711 
All hog carcasses 
Po a 116,913 104,474 
SHEEP 
Western Canada... 3,932 3,064 
Eastern Canada... 1,969 2.589 
Totals ........0 5,901 5,053 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4lst st., New York market 
for week ended Mar. 19: 
Oattle Calves Hogs* ~— 


Salable 196 19 133 
Total (Inc. 

directs) . 5, 731) =2,413 23,522 23,918 
Prev. week 
[aaron ag .. 197 30 255 
Total ( 


aie 5,247 2,390 24,576 17,417 
*Including hogs at 3ist St. 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 


Mar. 17. 2,745 475 13,112 2,415 
Mar, 18. 1,485 244 4,393 1,397 
Mar. 19. 304 3 1,581 4 
Mar. 21.16,712 504 10,301 2,952 
Mar. 22. 6,500 300 11,000 3,000 
Mar. 23.11,000 200 6,500 2,300 
*Week so 

far ...34,212 1,004 27,801 8,252 
Wk. ago.36,1386 1,119 33,367 15,271 
Yr. ago.36,738 1,343 28,383 4,422 


2 years 


ago ..34,604 965 40,552 20,479 





*Including 171 cattle, 8,500 hogs 
and 1,877 sheep direct to packers. 


SHIPMENTS 
Mar. 17. 2,381 16 1,496 2,949 
Mar. 18. 1, p 1,411 514 
Mar. 19, 251 oe 
Mar, 21. 1,555 
3, 


Mar. 22. 3 
Mar. 23. 5,000 2,000 
6,555 


Week so 
far 9,601 -.- 2,825 
2,582 6,841 
9 


Wk. ago.13,261 107 2,5: 
Yr. ago.13,935 132 1,8 
2 years 

. 12,628 31 726 


ago 
MARCH ‘RECEIPTS 


a2 
= 


4,476 


Cattle 
Calves 
Hogs 
Sheep 


eo eeeees * 


1954 

64,571 
we easeses Fo 041 13,399 
16,918 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


Cattle 
Hogs 
Sheep 








cago, week ended Wed., Mar. 23: 
Week Week 
ended ended 

Mar. 23. Mar. 16 

Packers’ purch.... 35,001 37.981 

Shippers’ purch.... 6,515 6,364 

WOM siveven 41,606 44,295 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Mar. 23, were re- 
ported as shown in the 
table below: 


OATTLE: 
Steers, choice ...... =. 75@23.25 
Steers, gd. & ch..... 0s 28-00 
Steers, com'l & gd.. 10 aor bid 
Heifers, choice ..... 
Heifers, com’l & gd. i rt try 30 
Cows, util. & com’l. 13.50@15.50 
Cows, can. & cut. 10.00@ 13.00 
Bulls, util, & com’l. 15.00@18.00 
CALVES: 
poner & choice ...... $19.50@24.50 
Serr 17.00@19.50 
Oull & utility enandé 12.00@14.00 
HOGS: 
Choice, ya ....$18.50@19.00 
Sows, 450/530 ...... 15.00 only 
LAMBS: 
GUMOE okt cvs decks None rec, 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Mar. 18, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 253,000 402,000 162,000 
Previous 
week 257,000 466,000 163,000 
Same wk. 
Rs. 284,000 361,000 139,000 
955 to 
boy 2,984,000 5,322,000 1,826,000 
1954 to 
date 3,193,000 4,372,000 1,784,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific a 
markets, week ended Mar. 

— Calves Hogs isis 

8,400 800 900 100 

- 2,450 310 1,635 1,225 

800 «650 C850 250 


Los Ang. . 
N. Port... 
San Fran.. 


51 
















































‘ DENVER 
PACKERS cae meee tncs daca MEAT SUPPLIES AT NEW YORK 
PURCHASES Swift. 110 «1D kre. Blone (Receipts reported by the USDA Marketing Service for 
Peschidis at Maentenk Wr gachers Cudahy. 781 65 2/609 406 week ended March 19, with Comparisons) 
at principal centers for the week a . aunt fio aie aes STEERS AND HEIFERS: Carcasses BEEF CURED: 
sad Ratan, Mage 2 OBaae Others 90 HB abi At | wor cadet Mar. 10.... 10099 Week ended Mar. 30.... 15.13 
aes Totals.10,367 296 10,842 21,565 Week previous ......... 15,059 bron bag ‘cao: aa 
iene he ; Wil rerniggece~scntge i eam PORK OURED AND MOKED: 
gain mons: Agar 8,340 bogs; Ship: Cattle Calves Hogs Sheep cow: 0 8 : 
Seat MN aa han tees a, AL kk Os eye ke Week ended Mar. 19.... 1,526 Week ended Mar. 19.... 185,472 
og a ogs; an ers, ’ Kahn's re) ae Week previous ......... 1.828 ates Li gee eee ag 
ig A OO te ie Same week year ago.... 1,289 ame week year ago.... ' 
40171 boge, aud 5.837 — Schlachter 172 40 ue BULL LARD AND PORK FAT: 
KANSAS CITY Others Be 8,292 1,069 13,123 27 Wesk-endd dar. 10 398 Week ended Mar. 19.... 4,700 
— - Week previous ......... ‘470 Week previous ......... 5,150 
Cattle Calves Hogs Sheep Totals. 3,464 1,118 13,123 156 Sa: . wear aso... Same week year ago.... 8,492 
Armour . 2,598 586 2,321 1,394 on eae ee ee ee “41 
Swift .. 2,061 595 2,427 1,121 . VBRAL: 
Wilson . 1,052 «0. 2,265 ova Cattle Calves Hogs Sheep Week sutéd: Mar. 10 ies LOCAL SLAUGHTER 
coon Se, oe see eee 5.841 4.016 16,044 2,912 Week previous ......... 12,668 CATTLE: 
: Lees, ? Bartusch. 1, ees Wace ts Same week yea ee 2 Week ended Mar. 19.... 10,707 
nea =. oS Satya OD Mook peevibten <ccsse. 11,448 
Totals.11,600 1,186 9, ’ Superior. 1,404 =... ws nee LAMB: Same week year ago.... 12,665 
Swift .. 6.153 4,318 26,370 927 ‘oak ery : 
OMAHA Others |. 2\568 1,941 8,749 3,002 yeek ended Mar. 19.... 20,664 garyug;: 
Cattle and Sees ee eee: sommes Week previous ......... 31,655 : ma 
Calves —_ —— Totals .18,141 10,310 52,063 6,841 Same week year ago.... 29,502 bes oe See Bape 
Armour - 5,945 £ ® MURS 628) ee a: eran se eet 928 2,18 
Cudahy 3,342 7,331 3,471 FORT WORTH ave Same week year ago.... 12,838 
Swift ..... 5,002 5,516 3,162 H h Week ended Mar. 19.... 563 ; 
Wilson 3.832 6.307 1,913 —g et aan a Week previous ......... 874 HOGS: 
Am, Stores. 828 oes cae Armour . 1,380 59: 00 arr Same week year ago.... 741 Week ended Mar. 19.... 48,362 
Cornhusker. 857 Swift .. 902 1,334 442 9,495 HOG AN : Week previous ......... 53,614 
O’Neill ... 498 gy a bo | 4 oe noes en ing A Same week year ago.... 48,114 
Neb. Beef 618 “4 ae. oH Veek en Ree Dee 6,147 
agie ..... Rosenthal 79 ... --- 186 Week previous ......... 6.460 SHBEP: 
Gr. Omaha 647 Totals. 3,167 1,960 1,959 18,619 Same week year ago.... 5,970 | Week ended Mar. 19.... 45,673 
Hoffman .. PORK CUTS: Week previous ......... 44,893 
eee he TOTAL PACKER PURCHASES ik sak thee “in sn Same week year ago.... 40,344 
eiegan Sune: 1188 Week end. Prev. Same Wk, Week po ihe ee 
Merchants.. | 51 ; Mar.19 Week 1954 Same week year ago... .1'385'448 COUNTRY DRESSED MEATS 
Midwest .. 107 ue, Cattle ...147,396 158,628 150,686 J . 201,885, “ae 
Others 1,011 11,582 Hogs ....266.637 282,582 207,335 BEEF CUTS: EAL: 
ite pas soo | gion : 97,237 86,387 71,929 Week Week ended Mar. 19.... 10,666 
- eek ended Mar. 19.... 99,048 Teek ri 9,460 
Totals ..26,822 39,612 13,932 Week previous ......... 614,041 bina 2 assed val taaseens ‘S 
E. ST. LOUIS CORN BELT DIRECT Same week year ago.... ,537 : Ain 4 
Oattle Calves Hogs Sheep VEAL AND CALF CUTS: HOGS: 
Armour . 2,120 541 12,495 1,786 TRADING Week ended Mar. 19.... 7,678 Week ended Mar. 19.... 25 
Swift .. 2,753 955 13,065 1,916 D Moi Mar. 23 — Week previous ......... 3,149 Week previous ......... 31 
Hunter . 865 - 2,704... es Moines, . Same week year ago.... 7.667 Same week year ago.... 100 
RE er 1608 Prices at the ten concentra- LAMB AND MUTTON: LAMB AND MUTTON: 
Easede . oe tion yards and 11 packing Week ended Mar. 19... 1.977 Week ended Mar. 19... 244 
“% . é ‘ eek previous ......... 2 Week previous ......... 115 
Totals. 5,738 1,496 32,011 3,702 plants in Iowa se nee Same week year ago.... 4,312 Same week year ago... 168 
sota were reported by the 
ST. JOSEPH , 
Cattle Calves Hogs Sheep USDA as follows: 
Swift .. 2,961 9,226 3,513 ; 
A ur. 2.980 361 8.502 1,406 Hogs, good to choice: 
Others / 4212 144 8.017”... 160-180 lbs. ........ $14.00@16.15 WEEKLY INSPECTED SLAUGHTER 
Sc, Saeceeet chee 180-240 Ibs. ........ : é ‘ : 
Totals*10,158 798 20,805 4,919 216300 is... 14.75@16.75 Slaughter at major centers during the week ended 
*Do not include 53 cattle, 139 300-400 lbs. ........ .25@15.75 ' ‘ 
isha RE bees end CARE ewe March 19, was reported by the U. $. Department of Agri- 
direct to packers, Sows: <aeiialae culture as follows: 
270-360 Ibs. ........ .25@15. 
SIOUX CITY 400-500 Ibs. ........ 12.25@13.90 : Sheep & 
Cattle Calves Hogs Sheep A Boston, New York City Areal 10,16 man part poy 
SS Corn Belt hog receipts Baltimore, Philadelphia .......... . 74820 1) 27191 2,498 
Dr. Bf. _ 463 ... ... were reported as follows by Cincinnati, Cleveland, Detroit, 
Swift 2.737 4.932 2.881 Re eer 15,876 7,691 90,986 10,266 
Butchers, ‘Sot —_ , the U. S. Department of CAGPAM ON ovis sces'. cen vaauts 7,434 68,600 6,621 
Others. 9,777 1 17,437 1,998 Agriculture og pot Areas? 34,462 105,854 12/883 
abn ee saat eis . es AME BEORY noice esucdense 4,026 84,428 7,467 
iain) 0 oa FE He PME, ek oii crs a owes : 5 $ 
Totals .17,074 6 33,139 9,052 This Peet Yaue aoe see” “an alt png wae 
WICHITA week <week year eC ONIE oma nmap eters 2 2,863 29,264 9,053 
CE , est. actual actual Iowa-So. Minnesota‘ .............; 12°865 283705 29'778 
Cattle Calves Hogs Sheep Mar, 17 .. 64,500 74,000 42,5 Louisville, Evansville, ‘ Not 
Oudahy . 1,494 255 2,376 Mar. 18 .. 54,000 56,000 31,000 EE fies cad cekebn nak eke eee 6,969 50,318 Available 
Kansas . 598 sen es Mar. 19 .. 31,000 36,000 33,000 Georgia-Alabama Areas® .......... 6,481 3,137 | rem 
Dunn .. 15 ce Mar. 21 .. 54,000 62,000 56,000 St. Joseph, Wichita, Oklahoma City 16,635 2'646 53,442 12,105 
Dold ... 144 632 Mar. 22 :. 60,500 63,500 44,000 Ft. Worth, Dallas, San Antonio ... 12/689 6,311 1344 602 
a 48 cas Mar. 23 .. 60,000 61,000 35,500 — age Salt Lake City..... 15,525 693 14,264 20.557 
or. ke 408 Angeles, San Francisco Areas®. 25,286 3,108 27,679 32,263 
ee? 4 esis BALTIMORE Portland, Seattle, Spokane ....... 5 528 15'827 3,410 
. 2,24 GRAND TOTATA . ........000008 266,044 107,085 1,033,484 234,056 
Sere*** 3 ate ie LIVESTOCK Totals previous week .....-..-...274,725  102'438. 1091.749 —-232'849 
PRE, CoN eet Totals same week 1954 ......... 272,678 110,834 (843,954 211.956 
Totals. 4,389 255 3,319 5,309 i i i- Sg 
° Livestock prices at Balti 1Includes_ Brooklyn, Newark and Jersey City. %Includes St. Paul So. 
OKLAHOMA CITY more, Md., on Wednesday, St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, ‘Wis. 
Armour . aia” aro sss Sheep Mar. 23, were as follows: Me. “Inctuées Cedar Rapids, ‘Se Wceee Bek Dodge, Nilewe Oity, toe: 
Wilson . 1.618 197 ‘942 1150 CATTLE: omg A eg Aarne gg ge es and — ee — 
Others . 2,841 708 2,115 643 ; : Tay m, Dothan, Montgomery, a., and Albany, 
Setical. sabeakon hei, Steers, ch. & pr. .... None rec. Atlanta, Columbus, Moultrie, Thomasville, Tifton. Ga. Includes Los 
Totals* 5,873 1,007 4,920 3,691 Steers, ey ch. | | |$23.00@ 25.25 Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 
*Do not include 911 cattle, 9,070 eer, pc ay oo Paes Spe 
hogs and 85 sheep direct to packers. eifers, com é gd. .50@22. 
Heifers, util. & com’l 13.00@18.00 
LOS ANGELES Cows, util. & com’l. 12.50@15.00 
Cattle Calves Hogs Sh Cows, can. & cut... 7.50@12.50 
REE: * nae llama ote Bulls, util, & com'l. 14.00@17.00 SOUTHEASTERN RECEIPTS 
Cadahy . .. ra RY Receipts of livestock at six southern packing plant stock- 
Ww : % ph: oice prime ....$27. )28. 4 . . ° 
Wilson. 67 Good & cholce ...... 23.0037 00 yards located in Albany, Moultrie, Thomasville, and Tif- 
Qom’l... 69 ...  ... Sandie an adelante ee oe ton, Georgia; Dothan, Alabama, and Jacksonville, Florida 
Atlas .. 512 HoGs: during the week ended Mar. 18: 
ea oe . 
Gr, Weeks = 8 5. an } aonagg Pe fond «<0 er Cattle Calves Hogs 
Others . 3,640 389 892 aa ws, /down .... 15.50@16.25 re ORM MEN SE coi ids Sei ok bse kas 3,558 1,179 12,438 
— eee LAMBS: Week previous (five days) ................0.. 2,562 1,060 18,578 
Totals. 7,747 358 755 Good & choice . None rec. Corresponding week last year ............... 2,019 1,175 13,086 
A 
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234,056 
232.849 
11,956 


il, So. 
Wis. 


tock- 
Tif- 
orida 
Hogs 
12,488 


13,578 
13,086 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook, 


MARCH 26, 1955 











ED 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


‘@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








in name... 
high grade in fact! 
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For over 63 years now, The National Provisioner 
has been the undisputed leader among magazines pub- 
lished for the meat packing and allied industries. 


First-——in everything that helps to make a good magazine great . 
First——in editorial content - - editorial service - - in number of pages - - in advertising 
First——to report the market and prices . 
First—— to report industry news - - to accurately interpret the news and business trends . . 
First-——in service to packer, processor and advertiser alike. 


THE NATIONAL PROVISIONER... .. "First in the field” 

















CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
$4.50; additional words, 20c each. ‘Position 
Wanted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


words, 


Unless 


address or box numbers as 8 words. ° 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head 


Advertisements 


Specifically Instructed Otherwise, All Classified 


ill Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


PLANTS FOR SALE 





SUPERINTENDENT 


or 
PLANT MANAGER 

25 years’ experience in production planning, proc- 
essing, maintenance, labor relations, cost control 
and time study. Immediately available. Location 
not a factor. Reply to Box W-82, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Il. 





YOUNG MAN: Age 29, with 12 years’ experi- 
ence as all around sausage maker and beef boner, 
wants position with small or medium size packer. 
West or northwest coast preferred. W-102, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill 





ALL AROUND: Casing man wants position as 
foreman or working foreman. Can perform any 
operation on hog or beef casings. Will go any- 
where. W-108, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





PLANT MANAGER: Superintendent, division su- 
perintendent. 30 years’ experience. Hog, beef and 
sheep killing, yields, cost, curing, all phases of 
plant operations. Immediately available. W-104, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





GENERAL SALES MANAGER 
19 years’ experience in all phases of plant oper- 
ations, sales and sales promotion. W-105, THE 
ATIONAL PROVISIONER, 15 W. Huron 8t., 
Chicago 10, Ill. 





INDUSTRIAL ENGINEERS 
Cost reduction and control. Latest methods in 
management and production. Management service. 
Experienced specialists in the meat industry. 
LEE B. REIFEL & ASSOCIATES 


2132 Abingdon Highway Bristol, Virginia 





EXPERIENCED SUPERINTENDENT: Over 20 
years’ supervisory experience in all production de- 
partments including sausage. Am familiar with 
office procedures, standards, costs, yields and 
quality control. W-108, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





OLDER CANNER SEEKS WORK: Production, 
supervision. 7 control, cost and accounting. 
W-112, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





BUYER or SALESMAN: 
class sheep, lamb and calf man either as buyer 
or salesman? Good references. W-113, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, Ill 


Are you seeking a. first 





HELP WANTED 


SALES MANAGER WANTED: Sizeable hotel and 
restaurant supply house located in fast growing 
south Florida city, wants a top-notch experienced 
sales manager. Must have good knowledge of beef 
cutting and beef cut fabricating. Please include 
all details with first letter. Replies will be kept 
in strict confidence. W-114, THE NATIONAL 
PROVISIONER, 15 W. Huron §&St., Chicago 10, 
Il. 








CATTLE BUYER 
Cattle buyer wanted for midwest packer of top 
grade cattle. Please, no replies unless experience 
with proven ability. Confidential, of course. W-98, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, IN. 





BEEF KILL FOREMAN 
Experienced man wanted to supervise large gang. 
Must be able to produce good dressing, Permanent 
position with midwest packer. State age, qualifica- 
tions, experience. W-99, THE NATIONAL PRO- 
VISIONEER, 15 W. Huron St., Chicago 10, Ill, 





SALESMAN 
Experienced: For established territory. Age 25 
to 40 years. Must have thorough knowledge of 
wholesale meat products and ability to sell retail 
stores, hotels, and restaurants. Fine opportunity 
for a man who can produce. TURNDR & GEE, 
P. 0. Box 100, Orlando, Florida. 





WANTED: A fully qualified man to take charge 
of a new sausage and curing kitchen. Bxcellent 
opportunity to grow with the business in a pro- 
gressive section of North Carolina at the foot of 
the Blue Ridge Mountains. W-107, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., 


Chi- 
eago 10, TN. 





SAUSAGE MAKER: Able to full responsi- 
bility including quality and cost control, yields, 
pre-packaging, and can handle men efficiently. 
W-109, THE NATIONAL PROVISIONER, 15 W. 
Huron 8t., Ohicago 10, Il 





SUPERINTENDENT or SAUSAGE FOREMAN: 

years old. 18 years’ experience. Complete 
knowledge of all phases of sausage making. Ac- 
customed to handling large operation. W-110, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





MANAGER: Have 26 years’ experience with large 
multi-plant independent covering every phase of 
pork and beef operations. W-111, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 
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DRY DOG FOOD: Working foreman wanted. Must 
be experienced. Location, Bedford, Ohio. Pleasant 
steady working conditions. Good salary. 8. E. 
MIGHTON C©O., Bedford, Ohio. 





SAUSAGE MAKER: Wanted by small plant. Must 
be able to take complete charge of sausage 
kitchen, and able to make a complete line of 
first class product. State age, experience, refer- 
ences in first letter, QUEEN CITY PACKING 
0O., Inc., Dickinson, North Dakota. 





SMOKED MEAT FOREMAN: Wanted for large 
independent midwest meat packer. Good oppor- 
tunity for the right man. Good salary, vacation. 
W-115, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 


FOR SALE: Small, modern packing plant. Com- 
plete with large sausage kitchen and rendering 
plant. Plant in operation doing good volume of 
business. Contact Mr. John Micelle, P. 0. Box 
289, Lake Charles, Louisiana. Phone HB 9-3194. 





BEEF COOLER: Desirable oe for sale. 5000 
square feet space. ey ¢ located, Ss York 
City. Good loading faciliti Seven 

tion. FS-47, THD NATIONAL PROVISION R. 
18 Bast 4ist St., New York 17, N.Y. 





FOR SALE: COUNTRY MBAT MARKET with 
facilities for curing, smoking, sausage making 
and killing. Owner must retire. WM. LONGE- 
NECKER, Rural Route 3, Angola, Indiana. 





SMALL SAUSAGE MANUFACTURING PLANT: 
Including building. Very good income. ~ Buffalo, 
N.Y. Owner ill, Must be sold. FS-117, THE NA- 
TIONAL PROVISIONER, 15 W. Huron ie Chi- 
eago 10, Til. 





PLANT FOR RENT 





FOOD PROCESSING weg i In U. 8. Yards, 
Chicago, 6 to 12,000 feet. Railroad siding. FR-101, 
THB NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Illinois. 





FOR RENT: Meat processing plant, complete 
sausage kitchen. Stainless steel ham _ cooking 
equipment. Large capacity. Atmos smokehouses. 
Large coolers. Steam. Excellent location in New 
York city. FR-116, THE NATIONAL PROVI- 
SIONER, 18 B. 41st St., New York 17, N.Y. 





MISCELLANEOUS 


YOUR PACKAGED MEATS 
NEED CODE DATING 
We offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 





Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clark St. Chicago 13, Illinois 





WANTED TO BUY: Pork and sheep livers, packed 
and frozen in carload lots. ALFRED DREZEK, 
Middlefield, Connecticut. 





BRANCH HOUSE 

WHOLESALE MEAT BUSINESS: Doing over three 
quarters or a million dollar business a year, would 
like to have connections with government in- 
spected packing companies to handle 80 to 85% of 
their products. Would be distributed over parts of 
Ohio, West Virginia and Kentucky. We would 
operate the same as a branch house. W-88, E 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





THE NATIONAL PROVISIONER 





plete 
oking 
uses, 

New 
OVI- 


Meat 


linois 





